
2010 Blanc De Blancs

Nose Hints of toasty brioche, lemon, grapefruit and 
citrus.

Palate A mouth full of citrus fruits and lemon zest with 
a creamy textured palate that finishes long and 
crisp with hints of spice.

The  
Grapes

The fruit comes from the Dixons Creek vineyard 
where the vines are 25 years old, and cropped low 
to  maximise quality.

The 
Winemaking

100% methode traditionnelle, a minimum 12 on 
tirrage, before dis-gorge.

Ageing Drink on release and up to 5 years.

Eating Enjoy with oysters, and for something a little 
different pork belly.

Alc / Vol 12.5%

WINEMAKING: The fruit was hand-picked, de-stemmed and chilled before being cold soaked for 
four days prior to inoculation with Burgundian yeast. The wine was transferred 
to 55% new oak for 12 months maturation prior to individual barrel assessments, 
blending and bottling.

Aromatic black cherry and ripe red raspberries underpin dark floral notes, subtle vanillia oak and 
fresh herbal characters of sage and thyme; on the palate well integrated oak blends with red fruits 
and warm spice notes. 

Cellar for 7-8 years. 
13.5% alc/vol

VINTAGE:

2013 ‘THE PROPHET’ PINOT NOIR

 Building on the excellent 2012 vintage, 2013 provided similarly ideal vintage 
 conditions in the Yarra Valley. Well timed rainfall, mild conditions and an absence 
  of heat spikes produced intensely flavoured and well balanced fruit. ‘After some of
  the more challenging vintages we have experienced in the last decade, it’s been a 
 joy to have two great years back to back’, said Charles Smedley, Mandala Wines 
 owner, its allowed us to really focus on building quality, and we’re particularly 
 proud of the wines from 2013.

 Wholly sourced from our dedicated pinot noir site at Yarra Junction, the fruit is  
 from the 114, 115 and MV6 pinot noir clones. The higher altitude Yarra Junction site
 combines North facing slopes with the warm days and cool nights of the Upper 
 Yarra, creating perfect growing conditions for pinot noir.

VINEYARD:


