QUICK NOTES

VINTAGE
2022

WINEMAKER
Adrian Santolini
GRAPE VARIETY
100% Vermentino
BOTTLED
October 2022
GROWING AREA
Upper Goulburn

ALC %/VOL
14.0 % v/v

TITIRATABLE ACIDITY

5.8g/l

PH
3.29

CELLAR POTENTIAL

Drink now or can be
cellared up to 3 years

OAK
none

MATURATION
none

T
SA(

\Il/

KRYSTALLO
ESTATE

VERMENTINO . 2022

COLOUR
Pale straw

NOSE
Mouth-watering aromas of pink grapefruit and lime zest

PALATE
Spiced green apple and almond provide textural elements,
beautifully balanced by a salty minerality

WINEMAKING

Whole bunches were brought to the winery and pressed,
with free run and pressings separated. The pressings were
fined, then added back to free run. A cool fermentation
ensured primary aromatics were retained.

FOOD PAIRING
Crispy grilled squid with smashed avocado with a lime and
chili sauce

VINTAGE NOTES

A warm, wet spring and an early start to summer ensured
thick canopies, good flowering, and fruit set. Vineyard
management was crucial to ensure ripening wasn't impacted
and disease pressure was kept at bay. January temperatures
saw a slower than usual ripening, however the mild days and
cool nights provided ideal ripening conditions across all
varieties.
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