
Winemaker - Bart van Olphen

VERMENTINO
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CRISP
GRAPEFRUIT
GREEN APPLE
STONE FRUIT
12.5% ABV

A co-fermented field blend of indigenous Italian white varietals
 with Vermentino being the predominant grape. 
Fresh and aromatic, this light- medium weighted wine shows
notes of jasmine tea, grapefruit and green apple. It is crisp
and dry, with a distinctive weight on the palate, lingering chalky,
stone fruit finish.  

MONTEVECCHIO BIANCO

Heathcote, Vic.
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SWEET
SHERBET
HONEYSUCKLE
PEAR
5.5% ABV

Refreshing with a slight spritz. Light and fruity, allowing
the bright sherbet, elderflower, honeysuckle and pear
flavours of the moscato giallo grape to take centre stage.
It balances sweetness, acidity and alcohol perfectly. 

MONTEVECCHIO MOSCATO

Heathcote, Vic.
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FUN
CHERRY
FOREST FRUITS
EARTHY TANNINS

13% ABV

A co-fermented field blend of loveable Italian red
varietals with Nero d’Avola leading the way. 
Deep red in colour this wine lends itself to aromas
of fragrant cherry and forest fruits that are balanced
perfectly with a generous mid-palate and refreshing acidity.
This vibrant, medium- bodied wine has plenty of luscious fruit,
earthy tannins and appealing freshness, a great all-rounder.  

MONTEVECCHIO ROSSO

Heathcote, Vic.

Winemaker - Bart van Olphen

NERO D’AVOLA


