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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.

LADIES WHO SHOOT THEIR LUNCH WINE RANGE

The haziness of a sky at day break; the bubbling of a pristine stream; the early morning sun lifting bush scents. Shallow breathing; 

silently stalking. Observing. Sudden flurries of action: trout breaking glassy rivers; startled birds bursting from cover; a dashing hare; 

a distant stag in dappled light. The long walk home, exhausted; limbs aching; cold, wet, hungry.  Open fire; cooking smells; a gradual 

return to warmth. That shower. Amongst friends; delicious food and a glass of wine.

Ladies who Shoot their Lunch has been blended to complement real food with wines of striking colour, elevated aromas, pristine fruit 

and a finish to persist with the wildest flavours.

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 majority of fruit for this wine (84%) has been sourced from a stunning neighbouring vineyard just up the road from our own 

called Lakeview. The balance of fruit (16%) was sourced from blocks on our own Upton Run family vineyard high in the Strathbogie 

Ranges.

Upton Run Planted Clone Area Soil Aspect Slope Elevation

Lakeview 1976 PT23 1 Ha Sandy loam North West Gently inclined 480m

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 the 28 March, 2017. We picked all of the grapes in the cool of night to ensure fruit temperature 

was low to preserve primary fruit flavours. 

The grapes were de-stemmed before pressing to minimise phenolic extraction to help create a more delicate wine. Phenols are natural 

compounds that can be found in the skins and seeds of grapes that affect the colour, taste and the astringency of wine. In Riesling, we 

want to minimise the extraction of these phenolic compounds to ensure only the delicate characteristics of the grape juice is expressed 

in the wine.

This wine was fermented in stainless steel between 14-16˚C using a yeast strain called QA23. We selected this yeast because it ferments 

well at low temperatures and promotes the development of varietal aromas and flavours.

In the usual house style of this wine there is 2-3% of Pinot Gris blended in, which was wild 

fermented in an old 500 litre French oak puncheon.

Special Comments: 2017 was a high yielding season however the old vines in the Lakeview block 

produce a consistent low yield every year. With the season being slow and late, ripening was 

fairly even throughout the block. There were a couple of minor rainfall events which triggered the 

odd split berry but botrytis was not an issue. With more rain on the forecast we decided not to 

gamble any longer as the fruit was 98% where we wanted it to be. The 2017 is classic example of 

cool climate Riesling with intense varietal characters and a wine that will develop and drink well 

for many years to come. With a dash of Pinot Gris, this is the most exciting Riesling we make. 

Perfumed, textural and complex it has the qualities to match wild game and the personality to 

intrigue, delight or divide the most ardent Riesling hounds.

THE WINE

This Riesling is pale straw in colour with aromas of citrus blossom, lime and pink lady apples on the 

nose. The palate shows varietal lime citrus notes and lovely weight, in part from a dash of wild-

fermented Pinot Gris. 

pH 3.17 T/A 6.6 g/L R/S 2 g/L Alc 12.0%

FOOD MATCH

Thai salad with squid.

CELLARING RECOMMENDATION 

Can be enjoyed now or cellared for up to 30 years! 

WINEMAKERS

Victor Nash and Lindsay Brown

NOTES:


