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2021 Grampians

Viognier
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Halliday Wine Companion

ABOUT SUBROSA
Life partners Adam Louder
and Nancy Panter proudly
introduce small-batch

SubRosa wine from selected

fruit grown in the cool
Victorian Grampians and
Pyrenees ranges.

Adam'’s winemaking
experience working 39
vintages in 25 years in
Bordeaux, Napa Valley and
Australia, leads to complex
individual wines.

REVIEW

“This is a classic example of

the effusive outpouring of
flowers and apricots that

Viognier is capable of. It is
like peach and apricot

essence on the nose, and a
quick glance at the alcohol
explains why this expressive,

rambunctious nature may
be so0:14.5%. Ripe. In the
mouth, it is everything that

the nose has promised, with

the most authentic display
of apricot jam, outside of,

well, apricot jam.Impressive.
With a bit of citrus rind and

brine to go with, this is
plump, billowing and quite
delicious.” 92 pts, Robert
Parker Wine Advocate.

The
Real
Review 2025

TOP WINERIES
AUSTRALIA

Contact:
Nancy Panter, +61478072259
nancy@subrosawine.com

TASTING NOTES

Beautiful aromas of stone fruit.
Medium bodied and rich with a
well balanced and refreshing
acidity.

GEOGRAPHIC ORIGIN
Grampians, Wine of Australia.

WINEMAKER
Adam Louder

WINEMAKING

100% Grampians Viognier. 12
months in French oak. 15% new oak.
Vegan.

VINEYARD

Hand picked from a small plot of
vines nestled in the North Easterly
section of the Grampians region.

VINTAGE
Mild growing season with warm
sunny days and cool nights.

GRAPE VARIETY
100% Grampians Viognier

ABV
13.5%

QUANTITY
200 dozen

AGEING
Drink now - 2029

FOOD PAIRING

Pairs well with friends and seafood,
particularly prawns and scallops. It
also matches nicely with poultry,
and lamb, thanks to its texture and
aromatics.
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