
2018 Montepulicano Aglianico 
McLaren Vale & Adelaide Hills

Viticulture:

�e Montepulciano was grown in the Brierly Vineyard in Willunga South in 
McLaren Vale and the Aglianico was grown in the Kersbrook Vineyard in the 
Adelaide Hills. �e grapes were harvested at separate times in the early 
morning and transported under cool conditions to the winery. 

Winemaking:

�e two varieties were treated in a similar way but fermented separately due 
to their di�erent tannin structures and picking dates. �ey were hand sorted, 
destemmed and fermented in open vats with periodical plunging or pump 
overs. A�er fermentation, the Aglianico remained on skins for one week and 
the Montepulciano spent another two weeks on skins post fermentation to 
so�en the tannins. Both portions were matured in old French hogsheads for 
ten months, blended together and bo�led with minimal �ltration. 

Aroma & Palate:

�e Montepulciano adds power and drive whilst the Adelaide Hills Aglianico 
gives the wine so� curves. Dark plums, liquorice and freshly brewed black tea 
with hints of olives and violet petals. 
Powerful yet elegant with intense fruit and �rm tannins that gracefully tango 
to the edges of your mouth.

Food Matching:
Antipasto, tru�ed porcini riso�o, roasted lamb with rosemary, spaghe�i 
pu�anesca, pecorino cheese.

Alcohol:
14.5% alc/vol

Pack size: 
6 pack 

 I’ve always been fascinated by kaleidoscopes and how from something as 
simple as a few mirrors and shapes you can get perfectly symmetrical and 
beautiful images. �is is just like making wines from carefully grown grapes as 
when you work with great people and their vineyards the wines essentially 
make themselves, each developing their own unique character and charm.   

�e Susuro Kaleidoscope wines uses grapes from the best vineyards currently 
growing Italian alternate varieties in both Victoria and South Australia. I work 
closely with the growers and in the warmer regions, we pick early to retain 
elegance and �nesse. All the wines have been fermented in either tank, barrel 
or plastic and matured in old barrels with a light pass through some new Italian 
barrels if that’s what the wine needed. Made without the help of animals.

“I keep it hidden most of the time” said the Moon about his tail. “It’s not really 
something that is mentioned in polite company and I have never been one to show 
o�. In fact, most of the time no one bothers me about it, except for when I have to get 
a new pair of trousers ��ed or that time when Neil and his buddies came up to say 
hi. But that was a few years back and no one believes that ever happened anyway. 
So I guess my secret is safe for now. But I have to say, you are missing out though.”


