VWVINE SYSTEM

PASSEPORT POUR LE VIN

Wild Olive Organic McLaren Vale Fiano
Domaine viticole: Angove Family Winemakers

DETAILS

Type: Vin blanc

Millésime: 2022

Pays - Région: Australien - South Australia

Cépage: Fiano

Douceur: sec

Unité: 0.75 1

Appellation: PGI - Protected Georgraphical Indications McLaren Vale
Appellation (EU): Protected Geographical Indication (PGI)
Teneur en alcool (% vol.): 12,50 vol.%

Sucre résiduel: 2,00 g/l

Acide: 7,10 g/l

Elevage: Cuve en inox/Barrique

Allergenes: contient des sulfites

Température de dégustation: 15 °C

Lagerfahig bis: Now

Prix obtenus
Silver ORGANIC WINE AWARD INTERNATIONAL 2022 - autumn

Weinbeschreibung

Pale yellow with a green olive hue colour. Aroma of white stone fruits, cantaloupe,
s | heady spice and citrus. A refreshing lively palate with a fruit salad of stone fruit, citrus

WILD OL ] and melon flavours. soft mouth filling texture and finesse.

BY THE ANGOY

Conseil de mariage de mets
Pan-fried line caught fish with broccoli pesto or Roasted tomato and broad bean pasta
with parsley and lemon oil.
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