
Carl Lindner’s Pedro Ximénez is his family’s legacy

Legacy of Australia
Pedro Ximénez xxxo

Background
Dandelion Vineyards is a unique fusion of 

vineyards and vignerons. Our wines represent 

decades of experience, blending the fruit of 

our old vine gardens with the finest traditions 

of artisinal winemaking.

Dandelion Vineyards are proven plantings 

that have stood the test of time. Our wish 

is to nurture the unique character of these 

vineyards and express their terroir in our 

wines. 

Capturing variety, vintage and vineyard 

requires an enlightened approach and 

although our growers see the Devil in every 

weed, we encourage the humble Dandelion 

amongst the vines as they suppress winter 

weeds, provide mulch in summer, and proffer 

their Wishing Clocks in spring to blow off and 

make our wish come true.

Our wish is to nurture the unique character 

of these extremely old (xxxo) Pedro Ximénez 

wines, to capture them perfectly from barrel. 

Our Legacy of Australia’s Vigneron and 

lifelong champion of old vines and fortified 

wines, Carl Lindner has unlocked our Legacy 

from his hoard.   Traditionally grown and 

vinified, the now rare Pedro Ximénez was first 

fortified by his family in 1944.

This wine is hand blended and bottled 

without fining or filtration and is best drunk 

within a week of opening, and we trust 

with a glass raised to Carl’s and his family’s 

foresight.PO BOX 138 McLAREN VALE
SOUTH AUSTRALIA  5171

CELLARS
winery@dandelionvineyards.com.au

P  08 8556 6099     F 08 8556 6609

www.dandelionvineyards.com.au

Tasting Notes
Colour

Deep amber/ochre fading to a rusty 

orange and translucent fireside 

embers brown with and a olive rim.

Nose

The bouquet immediately proclaims 

the age and class of the wine. Freshly 

toasted pecan nuts, figs, fresh cream 

toffee and creme brûlée with English 

breakfast tea, mandarin citrus 

peel and hints of maple syrup.

Palate

Sweet and rich with an aged orange 

peel and honey marmalade middle with 

candied fruit, citrus and apricot. It has 

a drying finish thanks to the extremely 

complex and fresh rancio, and an 

almost electric, piecing intensity.

Drink

With a zesty nose, three dimensional and 

refreshing palate, this wine is delicious 

served moderately chilled as an aperitif.

Winemaker

Elena Brooks, BSc (Oenology) Adelaide

Specifics

Composition: 100% Pedro Ximénez 

Alcohol: 18.5%

TA: 7.67g/L

pH: 3.53

RS: 232g/L
Altitude 740 = 225 Metres

Wish you were here...

Carl Lindner, Vigneron, 
Zar Brooks, Typist  & tba, 

Elena Brooks, BSc (Oenology)  
Adelaide Winemaker


