
2015  Pyrenees
Nebb io lo  

TASTING NOTES
Scents of ash, dark cherry, game
meat, leather straps, anise.
Medium weight, light
concentration, savoury flavours,
more of the game meat, medicinal
cherry fruitiness with fine ropes of
suede tannin.
 
GEOGRAPHIC ORIGIN
Pyrenees, Wine of Australia.

WINEMAKER
Adam Louder

WINEMAKING
28 days on skins. 12 months in
used French barriques. No fining or
filtration. Vegan.

VINEYARD
Hand picked from Malakoff Estate. 

VINTAGE
A very good vintage with dry warm
days and cool nights.

GRAPE VARIETY
100% Nebbiolo

ABV
13.5% 

QUANTITY 
90 dozen

AGEIN﻿G
Drink now - 2030

SubRosa Wine
www.subrosawine.com
@subrosawine

Contact: 
Nancy Panter, 0478072259
nancy@subrosawine.com

"This is a high quality wine by any
standards."

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
Well, well, it's like jumping
into the surf thinking it's
going to be very cold, only to
find it's perfect. Coming to
the end of the day's tasting,
nebbiolo tannins can fill the
mouth with fast-drying
cement. This is a high quality
wine by any standards,
complete with violets on the
bouquet, sumptuous dark
fruits and millimetre perfect
tannins.
95 pts, James Halliday,
Halliday Wine Companion.

FOOD PAIR ING
Pairs well with friends and
pizza, pasta, charcuterie,
truffles and mushrooms. 

mailto:nancy@subrosawine.com

