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Our vines thrive on envied soil less than 500 metres from the 

beach and only 10 metres above sea level; a quintessential 

maritime climate. Viognier is fussy and demanding by nature so 

ours is pruned and picked by hand, bunch-thinned twice and 

generally pampered. Reward is the sumptuous fruit from which 

we handcraft this intensely perfumed, richly flavoured, full-

bodied yet elegantly structured wine. Although enticing upon 

release, cellaring will offer a seductively rich, complex and 

more sensual wine experience. 

Enjoy! – The Brister Family 
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1 SILVER Medal    International Wine & Spirit Challenge 

 

5 BRONZE Medals including 09 Decanter World Wine Awards (London) 

      09 Royal Sydney Wine Show 

 

Recommended 89 pts  James Halliday  
 

   ‘Clean and pure apricot aromas; very fresh, vibrant 

   and clean on the finish’ 

 

Recommended  Louise Radman  The Adelaide Magazine 
    

   ‘Vibrant and fragrant with fresh apricot, citrus, 

   pineapple and almond nougat. Crisp, clean lines with 

   good concentration lovely fruit purity and minerality’ 

 

Recommended 2009 Decanter World Wine Awards (London)   
   

   ‘Musk, honey, citrus, blossom. Rich and complex… 

   multi-layered, plush palate. Very good length’ 

 

Commended 2008 Decanter World Wine Awards (London)   
  

   ‘Oak, lemon notes on the nose. Clean, refreshing acidity. 

   Nicely balanced. Lemon citrus notes. Good length’ 

 
‘This wine is without a doubt a unique and delightful addition to your cellar. Lady Bay Vineyard has 
identified this difficult to grow varietal for special attention and is devoted to developing the character and 
flavour of this wonderful grape. Handpicked to ensure optimum quality and aged briefly in French oak 
barriques, this wine has been nursed to a wonderfully full floral bouquet with spicy overtones. Its 
character is rounded off with a robust body and clean citrus finish overlaying fleshy fruit flavours. This full 
bodied wine is best enjoyed with pork, poultry or any spicy fully flavoured dish’. 

Boutique Wineries Review 

 
 
TECHNICAL INFORMATION – 2008 VIOGNIER 

 
Winemaker: Mike Brown    Viticulturalist: Mike Brister 
 

Alcohol: 13.5% by volume   Vineyard: Lady Bay, Southern Fleurieu SA 
 

Total Acidity: 5.4 grams/litre    Elevation: 10 metres above sea level 
 

Oak:  6 months    Soil Type: Alluvial - sandy loam over limestone 
  30% 2yo French barriques    with scattering of ironstone and granite 
 

pH:  3.3     Acres:  9.2 
 

Residual Sugar: 6.3 grams/litre    Ave Rainfall: 540 millilitres per annum 
 

Production: Approx 350 cases   Harvest: Hand-picked on 19th February 
 


