
 

 

The overarching idea behind Lino Ramble’s range of 

wines is working with varieties which require minimal 

inputs in the vineyard and winery. We want our wines to 

be approachable, medium bodied, structural with loads 

of texture and have a sense of place given that they are 

predominantly single vineyard wines 

 

2021 DOT TO DOT  

This is our first “Dotty” 

The variety is noted for its ability to thrive in hot, dry 

conditions. Arinto is one of the few white varieties 

that can maintain its natural acidity during long hot 

summers resulting in beautifully fresh and vibrant 

wines. 

Lifted citrus fruits and a hint of nashi pear with a 

fantastic natural acid backbone. 

 

VINTAGE SUMMARY 

The 2021 will be remembered as one of the most perfect 

seasons climatically in living memory. Mild conditions 

persisted throughout summer and we received ideal 

levels of supplementary rain at exactly the right time. 

Fruit was harvested in optimum condition for all 

varieties and our Arinto was no exception 

 

WINEMAKING 

Fruit was hand harvested and skin contact kept to a 

minimum. All the free run juice was selected and just the 

light pressings used to create a style fresh and fruit-

driven with minimal phenolics. The wine is wild 

fermented and there has been no added acid, enzymes 

or fining agents used. Vegan friendly. 

Bottled July 2021,  

266 cases made 

 

WINEMAKER : Andy Coppard 

VITICULTURALIST: Jonathon James Harvey 

VINEYARD: Chalk Hill Viticulture’s Lanark Vineyard,                         
Mclaren Vale  

VARIETY 
100% Arinto:  
Indigenous to Portugal. 
 
 
GEOLOGY 
Sandy loam over clay, sandy loam 
mottled with ironstone fragments over 
clay. 
 
ELEVATION 
172m above sea level. 
 
• Alcohol 12.2% 
• pH: 3.46 
• TA: 5.76 g/L 

 


