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PLENARIUS

VINTAGE 2023 - VIOGNIER Ve

: Plénarius: full; complete; entire; absolute.
: “Nothing added; nothing taken away”

EPlenarius Viognier... 100% Viognier Grapes. Wild fermented completely on skin. Matured
Ein hoghsheads ottled unfined & unfiltered. naturally cloudy and amber in colour. no added
i sulphites.

GROWING SEASON

Vintage 2023 has produced exceptional wines. It was the longest
and latest on record, stretching from mid-March to early-May.
The _wines got off to a superb start with a wet and cool Spring
providing plenty of sub-soil moisture for the growing season
ahead. Summer brought typically average temperatures and was
generally dry with occasional finite rain. The vines were in
fantastic condition for slow and steady ripening into Autumn
with its mild days, cool nights, and isolated light rain.

Yields from 2023 are good and quality is excellent.

VINEYARD

Plenarius is from a single vineyard of Viognier on the Kalleske
property at Moppa. The vines are low yielding and soil is
shallow sand with clay subsoil.

WINEMAKING

The grapes were harvested in the cool of the night on March
1l4th. They were then destemmed to an open top fermenter. It was
treated like a red wine with hand pump-overs;morning and night
to circulate the fermenting juice through tﬁ@“ékins extracting

flavour and subtle tannin/phenolics. The must was entirely wild g LLESER
yeast fermented with absolutely no additions.! The wine was on

skins for 10 days with ferment temperature raﬁging UpsEoR 25 (RerAL s

degrees Celsius. At dryness the must was drained and the wine ‘ =

was filled to seasoned French oak hogsheads. It underwent natural
malolactic fermentation in barrel and was matured for 11 months
on lees prior to racking for bottling with zero additions, / VINTAGE 2023 + BAROSSA VALLEY
bottling as 100% grapes. / gtedents: 100% < e

1d fermented
ds for 11months.

PLENARIUS

TASTING NOTES

Plenarius 2023 is deep copper gold in colour.
Varietal Viognier abounds with notes of honeysuckle, tropical L A i
fruit juice, honey, dried apricots, lemongrass, perfume, and a §Murrey Street, th Australia 530
nuance of cream sherry. ; e

The palate concurrently appears sweet and dry§ Whilst there

is no residual grape sugar, the inherent ‘sweet’ oily fruits

of Viognier give the wine a luscious pseudo sweetness. This is
balanced with chalky skin phenolics adding a ¢leansing dryness.}
The natural acidity is in check, perfectly adéquate to add a
bright edge. Richly flavoured, very drinkable, this dynamic wine
is completed with a vast finish. It is a very 'éngaging Viognier
with its complex mesh of aromas, flavours and textures providing
a provocative and enchanting drink. 4 :
Recommended Drinking: Within 12-18 months from rellease. I
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