
Vineyard Report: 
Gently picked early in the morning for fresh acidity and lively
fruit. Vintage 2025 was an early one with no rain interruptions
and great acidity.

Picking Season: February 2025
Alcohol: 12.5%
Sugar Residual: 0.9 g/l
T.A. (Acidity): 6.7 g/l

Tasting Note:
Fiano is an exciting white hailing from the Italian coastal region of
Campania in southern Italy and Sicily and thrives in moderate to
warm dry climates. Our Western Ridge soils are ideal for this
relative newcomer. It’s fresh, bright and vibrant. A great wine for
summer sessions with aromas of stone fruits and citrus-like
acidity… that guarantees that ‘second glass’ appeal!

Food Pairing: Oysters and Lobster!
Calamari done any which way; Vegetable quesadilla; pan-fried
fish fillets; Thai green chicken curry. Options galore!

Accolades: 
Gold medal Barossa Wine Show 2025
Silver medal Australian Alternatives Wine Show 2025

Grape Variety: 100% Fiano 
Region of Production: Barossa Valley (Estate Grown).
 

Winemaking Notes: 
Fiano is gently aromatic and blessed with beautiful natural acidity.
We work hard aiming to play to these strengths, so gently press the
fruit, hold it at low temperature to let it settle, then ferment the
clean juice slowly at cool temperature. After fermentation we keep
it simple, to ensure a light, crisp aromatic style. 
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