
Vinteloper 

Urban Winery Project Red 2019 
Australia > South Australia 
50% Shiraz, 50% Touriga Nacional

Never have we made an Urban Winery Project wine that is so purposeful and yet so
calm. If you could liquify the voice of Barry White and bottle it, the taste might be
something like this. Not just a sideshow. Shiraz + Touriga in harmony.

About us
Vinteloper are the ringleaders of grown-up fun. The wines are fun on the outside,
thanks to David's wife Sharon's eye-popping artistry, and serious inside the bottle,
David crafting by hand, and foot, wines that reverberate and are pure. Known as
Pinot Professionals, Vinteloper have won the Pinot Palooza People’s Choice award
twice ['15 & '16] and finished runner up twice ['14 & '17] for the best Pinot Noir in
Australia. They have the classics nailed, from their stupendous pair of Pinots to
elegant, cool-climate Shiraz, all while remaining one of Australia’s most
experimental producers.

Terroir
Although we always source A-grade fruit for the Urban Winery Project, the focus is
on where the wine is made, not where the grapes come from (but it's half from the
Adelaide Hills and half from Langhorne Creek). In February 2019, we set up our
temporary urban winery at Stomping Ground Brewing Co in Melbourne. We brought
grapes, fermenters, barrels and our basket press. We de stemmed by hand, crushed
by foot and fermented wild; sharing the magic of winemaking with around 240
brave souls, and now one-time winemakers. Each of them has their names printed
on a different bottle, so somewhere out there in the world are 10 bottles with only
their name on it.

Vinification
As this wine is made in a pop-up Urban Winery, we keep it pretty simple. Grapes are
partially de-stemmed by hand before being foot crushed and fermented with wild
yeast. Basket pressed 14 days later, to tank to settle for 24 hours before being
racked to barrel.

Temperature: 11˚ - 18˚ C

Vegetarian Vegan


