2013 VINDVATOR
MISH MASH
WESTERN AUSTRALIA

75% Riesling
20% Pinot Gris
5% Viognier

75% Mount Barker, Great Southern
25% Margaret River

Citrus, lime, spice, nashi pear, floral, perfume, musk,
refreshing, bright, acidity, juicy mid-palate, zippy,
fresh, tangy, pithy, minerality, textural

Partner with:

Opysters, Thai chilli prawns, shrimp cocktail, soft
shell crab sushi roll, yellowtail sashimi, ceviche, chilli
mud-crab, blue-swimmer crab pasta, goats cheese,
chicken salad

The boring stuff:

Average Vine Age: 30 years

Old Vine Riesling, Barrel Ferment Viognier
Alcohol: 12.5%

Total Acidity: 6.7g/L

Residual Sugar: 2.6g/L

The humble grape has been fermented for human pleasure
since before written history.

Naturally, a product with such a long history is drenched in
tradition. Wine has become more than a drink; it's a cultural
phenomenon with its own language, its own rules and
traditions evolved over centuries. But while traditions are to
be respected, sometimes you have to give them a shake to
take a step forward and push the boundaries.

The Rogue Vintner plays by his own rules. A non-conformist
by nature, he brings a sense of the playful and mischievous
to the art of making wine. Unrestricted by traditional norms,
wines are described in plain language rather than industry
buzzwords. There are no board meetings, no ties to regions,
no restrictions, no limits; the only rules are flavour, balance
and intrigue.

There's a bit of rogue in all of us.
Come and find yours today.

ROGUE
VINTNER




