
 

 

  

 

 

 

 

COLOUR 
Vibrant cherry red with purple hints 
 
NOSE 
Fragrant perfumed nose of violets, strawberries, rhubarb and 
hints of raisin. 

PALATE 
The palate is delicately flavored with dark plum and sour 
cherry fruits with a smooth, dry finish. The savoury notes of 
the tannin profile are balanced by the sweet primary fruit 
characters of fresh strawberries and mixed berry fruits. 

WINEMAKING 
This variety has large, thick skinned berries on big, compact 
bunches. This growth habit requires careful monitoring of 
flavour development as there can be uneven ripening even 
within the bunches themselves. The fruit must be harvested 
when the juice tastes ripe without the characters of overt 
greenness or any overripe raisined flavours. The fermentation 
is completed within ten days in stainless steel tanks and the 
berries are destemmed only (without being crushed) to allow a 
portion of whole berries in the ferment. This process 
encourages a fruitier wine style with freshness and vibrancy 
and highlights the primary fruit characters. The wine is 
matured in well seasoned French oak for six months before 
finishing and bottling before Christmas of the harvest year. It 
is a light bodied wine that is suited to early consumption.  

VINTAGE NOTES 
The exceptional 2014 vintage started in September 2013 where 
rainfall for this month was over double the long term average 
(215mm). This was a perfect start to the season to set up the 
vines, through to harvest. It was a moderate, warm summer in 
Margaret River, with remarkably unchanging conditions day 
after day, right up until autumn and the final days of harvest. 
These mild conditions retained grape acids and minimised 
phenolics in the white varieties whilst maximising their 
aromatic and flavour intensity. The slow even rate of ripening 
meant harvest decisions were very precise with the result 
being exceptionally balanced juices and wines.  

 
QUICK NOTES 

VINTAGE 

2014 

WINEMAKERS 

Dave Johnson 

GRAPE VARIETY 

Fragola 

BOTTLED 

December 2014 

GROWING AREA 

Margaret River 

ALC %/VOL 

14.0 % v/v 

TITRATABLE ACIDITY 

6.3 g/l 

PH 

3.49 

CELLAR POTENTIAL 

3 - 5  years 

OAK 

French Oak 

MATURATION 

8mths 

F RAGOLA 


