
2015  Pyrenees
V iogn ier

TASTING NOTES
Beautiful aromas of stone fruit.
Medium bodied and rich with nice
acidity.

GEOGRAPHIC ORIGIN
Pyrenees, Wine of Australia.

WINEMAKER
Adam Louder

WINEMAKING
Hand picked, crushed and held in
the press on skins for two hours to
extract some phenolics. Cool,
controlled ferment to preserve
aromatics, six months in oak on
gross lees with battonage to
create texture. No fining or
filtration. Vegan.

VINEYARD
The first SubRosa Viognier was
crafted from five rows of Viognier
at Blue Pyrenees estate selected
by Adam and picked by locals in
the Pyrenees ranges, Victoria. 

VINTAGE
Harvest was later than average in
the Grampians. We had a cooler
than average growing season with
plenty of spring rain followed by a
mild summer which led to a slow
ripening season. Yield was low, but
the quality was good. SubRosa
Viognier is only crafted when the
grapes have the texture and
flavour to Adam’s liking.

GRAPE VARIETY
100% Pyrenees Viognier

ABV.  / QUANTITY
14.3%       60 dozen 
 

FOOD PAIR ING
Pairs well with seafood including
prawns and scallops along with
poultry, and lamb, thanks to its
texture and aromatics.

SubRosa Wine
www.subrosawine.com
@subrosawine

Contact: 
Nancy Panter, 0478072259
nancy@subrosawine.com

"...apricot, peach and a flash of fresh
ginger...”

James,  Hal l iday ,  Hal l iday Wine Companion 

ABOUT SUBROSA
Life partners Adam Louder
and Nancy Panter proudly
produce small-batch
SubRosa wine in the
historic Grampians wine
region of Victoria,
Australia.

Intuitive winemaker Adam
Louder crafts complex,
cool-climate wines
drawing on his experience
from 41 vintages over 26
years across Bordeaux,
Napa Valley and Australia.
SubRosa produces only
400 cases per year.

REVIEW
Mid-yellow hue with a flinty,
struck-match bouquet. The
palate is discreet and
savoury, with depth as well
as lightness. There's definite
toast from bottle-age here.
Nice wine. 
Huon Hooke, The Real
Review.

AGEING NOTES
Drink now - 2027
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