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FOWLES WINE 

Fowles Wine vineyards and winery are located in the dramatic granite landscape of Strathbogie Ranges region of Victoria, Australia. 

Fowles Wine crafts some of Australia’s finest cool climate wines, winning many of Australia’s most prestigious wine medals and trophies.

The Fowles Wine team is energetic and enterprising, continuing to break new ground by proudly taking the Strathbogie Ranges 
‘message in a bottle’ to the world with some of Australia’s most exciting wines.

STONE dWELLErS WINE raNgE

Our Stone Dwellers range is grown on our family estates and is selected to showcase the best varietal examples from the Strathbogie 
Ranges each vintage.

Our family vineyards rest amidst the ancient granite boulders of the Strathbogie Ranges. Cloudless days and cool nights allow our 
grapes to gradually develop intense aromas and flavours.  Our ‘hands-off’ winemaking philosophy lets our wines express the true 
personality of varieties from this region, every vintage.

rEgION

Sharing latitudinal pedigree with Gisborne 
in New Zealand; Sonoma and Napa Valleys 
in the USA; Mendoza in Argentina; Sicily 
in Italy and Jerez in Spain, Victoria is 
the southern-most and coolest State of 
mainland Australia, famed for its diverse 
wine regions and cool climate.  

Home to Fowles Wine vineyards and 
winery, the Strathbogie Ranges is 
characterised by massive granite boulders 
– the very boulders that have given rise, 
over millions of years, to the sandy loam 
soils in which our vines grow. 

This is a harsh Australian landscape with soil that is nutrient poor and retains very little water – difficult for farmers to grow livestock, 
but a wonderful landscape for grape growers seeking to grow fruit with great intensity.  Couple these attributes with the cool climate, 
gentle aspect and glorious summer sunshine and the Strathbogie Ranges is an ideal region for growing grapes and making wine.  

The mean January temperature is 19.15°C and the average annual rainfall in our family vineyards is 700 mm (28 inches).

Harvest in the Strathbogie Ranges generally occurs from late February through to early May.

VINEyard

The fruit for this wine came from our Upton Run and Whitegate vineyards, with 90% sourced from block 13 and 10% from old block. 

Upton run Planted Clone area Soil aspect Slope Elevation

Block 13 1998 GM 110, M198, M238 2Ha Sandy/Loam North Gently inclined 464m

Whitegate Planted area Soil aspect Slope Elevation

Old Riesling Blk 1982 6Ha Sandy/Loam Both South East
& North West

Gently inclined 463m 

In the vineyard, mechanical weeding took place to eliminate the use of undervine sprays and the vines were irrigated using a Regulated 
Deficit Irrigation technique to ensure concentration of fruit.
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WINEmakINg

The fruit for this wine was harvested on 25 March and 1 April in the cool of evening to ensure fruit temperature is low to preserve 

primary fruit flavours. 

The wine was fermented at 12˚celsius in stainless steel tanks to preserve primary fruit flavours.

We used a yeast strain called Maurivin Elegance because of its ability to ferment well at low temperatures and promote the 

development of enhanced fruit perfumes in varieties such as Riesling. 

Special Comments: The vintage of 2011 certainly kept our vineyard team busy! As the wettest year on record we worked hard opening 

up the vine canopies to maximise sunlight exposure and airflow around the fruit.  

The more exposed north facing slopes on Upton Run vineyard captured more sunlight and gave us the best fruit. The higher sugar 

levels and ripe citrusy perfume and weight from Upton Run fruit is perfectly complimented by the spice and fresh acid from Whitegate, 

yielding a well balanced, clean, sophisticated wine with great ageing potential.

ThE WINE

This wine is light straw in colour with delicate aromas of citrus blossom, spice and notes of lychee. On the palate, zesty freshness and 

hints of marmalade lead to a long, clean finish. 

PH 2.93 T/A 8.6 g/L R/S 3 g/L Alc 12.9%

aWardS aNd rEVIEWS

‘Bright and tangy, with a raw apple character at the core, plus hints of lime and green tea as the finish 

lingers. Drink now through to 2017.’

Scored 90 points, Harvey Steiman, Wine Spectator, October 2012.

FOOd maTCh

Served perfectly with prawn Thai salad with Nam Jim.

CELLarINg rECOmmENdaTION 

Enjoy now or in five to ten years.

WINEmakErS

Victor Nash and Lindsay Brown

PrICE:

NOTES:


