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2005 BAZZANI VINELLO

Vintage: 2005

Region: Pyreneces. Victoria Australia

Varieties: Dolcetto 60% Nebbiolo 20% Barbera 20%
Winemaker: Luigi Bazzzani, Chris Collier

Fermentation: Pressed and fermented at 120C to preserve varietal aroma and palate.
Alcohol: 14.0%

pH: 3.27

TA: 5.9

Cellar Door : $20.00

Packaging: 12 x 750 ml

Tasting Notes:
e  Colour: Purple red..
® Nose: Raspberry, spice with hints of eucalypt and mint.

®  DPalate: The 2005 BAZZANI Vinello exhibits classic Pyrenees spice, mint and berry
flavours over the rich earthy, savoury and truffle like complexity expected of these varieties. A wine to
accompany any dish.
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