
2006 BELGRAVIA VIOGNIER

WINEMAKER’S NOTES
A voracious variety in the vineyard, viognier’s
thick-skinned berries produce high phenolics,
which when controlled, give fabulous texture
and aromatics. Gentle pressing and a deliberate 
separation of the pressings and the juice keep  
the palate under control.

Alcohol: 14.2%

AROMA AND PALATE
Apricot and wild honey intermingle with  
nuances of toasty oak to deliver a rich, but  
not heavy style. The palate is richly textured  

and finishes cleanly with balanced acid lift.

DRINK WITH ...
A lasagne made with pork and veal mince or a 
vegetarian option of roasted vegetables with a 

cauliflower and mushroom gratin.

JAMES HALLIDAY’S  
‘AUSTRALIAN WINE COMPANION 2008’ 
‘Clear cut varietal apricot/fruit pastille aromas, 
generous flavour with no alcohol heat.  
Rating 90/100’

$19.99 per bottle or $105 for a six-pack

WINE AVAILABLE FROM: 

Union bank wine store

Sale St, Orange
1300 721 731

Online wine store

www.unionbank.com.au


