VWVINE SYSTEM

ORGANIC WINE AWARD INTERNATIONAL 2022 - autumn

Wild Olive Organic McLaren Vale Fiano
Winery: Angove Family Winemakers
rated 09.10.2022

Total points 89 AWARD: SILVER

Category white wine

Vintage 2022

Primary grape / grape varieties Fiano

Quality PGl / PGI - Protected Georgraphical Indications

Country - region Australien - South Australia

Alcohol in vol.% 12,50

Residual sugar in g/ 2,00

Acid in g/l 7,10

Sulphur free/total in mg/I 22,00

Aged in Steel Barrel/Barrique
little->clearly significantly recognisable Fault drinkable->perfect
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Clarity
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Description

Pale yellow with a green olive hue colour. Aroma of white stone fruits, cantaloupe, heady spice and citrus. A
refreshing lively palate with a fruit salad of stone fruit, citrus and melon flavours. soft mouth filling texture and
finesse.

Food-Pairing

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



