
2007 Viognier
Category:	 White

Variety:	 Viognier

Region:	 Granite Belt

Colour:	 Pale straw green with golden edges

Cellaring:	 Drink now – 2012

Nose:	� Lifted aromatic tropical fruits, cumquats, ripe 
apricots and tangerine with hints of refined 
vanillin oak.

Palate:	� Rich, full bodied Viognier showing intense fruit 
flavours, fine Granite Belt varietal characters and 
lovely balance between fruit, oak and acidity. 

Winemaking 
Comments:	� Sirromet’s 2007 Viognier is a new varietal for our  

flagship Seven Scenes range. This wine was 
produced utilising only the best parcels of fruit 
from our St Jude’s vineyard on the Granite Belt. 
It shows a rich, velvety palate from small parcels 
of malolactic fermentation, soft fruit, oak and acid 
integration, good spinal acidity and finishing with 
an elegant tapered palate.

Additives:	� Traditionally fined with milk and isinglass (fish 
product) traces may remain. Sulphur Dioxide 
added.

Technical Data:	 Alcohol: 12.7% vol/vol 
	 Standard Drinks: 7.5 
	 MLF: 10% 
	 Oak: 40% French Oak 
	 pH: 3.60 
	 TA: 5.64 gm/ltr 
	 Residual Sugar: 1.1 gm/ltr
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