
Production area/appellation: Yarra Valley

Type of aging container: Hogs Heads
Prefermentation technique: 100% Wholebunch

Alcohol: 13.1%
pH level: 3.48
Residual sugar: 0.43 g/L
Acidity: 5.9 g/L

Mayer Nebbiolo 2019
W I N E  D E S C R I P T I O N
Grapes are sourced from De Bortoli in Dixons Creek in the northern Yarra Valley. The soils are
sedimentary in origin and are known as Humevale Siltstones. Climate is cool in relation to the
rest of Australia's viticultural regions, with rainfall in the winter and spring, and relatively cool,
dry and humid summers. There is limited maritime influence.

After hand-picking the fruit is fermented 100% whole-bunch with wild yeast in old oak. Wines
are left on lees for a year with only one handling into the blending tank at bottling where they
add a small amount of sulphur. Bottled unfined and unfiltered.

T A S T I N G  N O T E S
Savory perfume, black and sour cherries, game meat, pepper, alpine herbs and dried rose
petals.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: Timo Mayer
Winemaker: Timo Mayer

Total acreage under vine: 7
Estate founded: 1999
Region: Yarra Valley
Country: Australia
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