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

Alcohol: 14%
pH level: 3.6
Residual sugar: 0.11 g/L
Acidity: 5.9 g/L

Mayer Gamay 2022
W I N E  D E S C R I P T I O N
Fruit is grown in the old Roundstone vineyard from the first plantings of Gamay in the Yarra
Valley, now 20 years old. The vineyard is located near Steels Creek in the warmer part of the
Valley; however, the climate is still relatively cool for Australia with some maritime influence,
with rainfall in winter and spring, relatively cool, dry summers

Fruit is handpicked and fermented in whole bunches, with 10 days carbonic maceration and an
additional 10 days on skins. The fruit is then pressed, and the juice is transferred to old
puncheons to mature for 10 months. The wine is bottled without fining of filtration. No
additions except for a small amount of SO2 at bottling.

T A S T I N G  N O T E S
Bright cherry red with juicy strawberry and savoury, cured meat aromas. Sweet berry fruit
translates on the palate and is well balanced by savoury, herbal notes and fine whole bunch
tannins. Long, ripe finish.

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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