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	OTHER WHITES


2007 PORT PHILLIP ESTATE QUARTIER ARNEIS

$23.95
REGION: KING VALLEY, VICTORIA

"This is easily the best Australian arneis I’ve tasted, thanks to Sandro Mosele’s thoughtful winemaking. It has a pale colour, a shy minerally aroma (crushed rocks) and a touch of richness to its otherwise dry, savoury palate. Older oak has been used so it’s not at all woody, but adds a smoky/toasty nuance. Very good weight, concentration, flavour depth and persistence."  Huon Hooke, The Age Good Weekend
"The most expressive Arneis yet tasted, with notes of mandarin, ginger and grapefruit on the long and intense palate. 13.5º alc. Drink Now – 2013."  James Halliday - 94 points
"Show off your sense of taste by pouring this wonderful Mornington Peninsula drop. Made by Sandro Mosele of Port Phillip Estate, it is filled with ripe pear flavours and charming spice. Enjoy its full-bodied, fruity flavours."  Toni Paterson MW, Life – 20 Must Try Wines
"I like the smell of it – it’s a bit nutty with almond, pear, lemon oil, spice and snuffed candle. On the palate it has pithy and pulpy sorts of flavours with hard green pear, bitter lemon, spice and almond. It’s dry textured and quite weighty (although fresh) with a good dry finish. The more I taste it, the more I like it."  Gary Walsh, Winorama - 92 points
"Quartier means neighbourhood. The fruit for this wine has been sourced from a neighbouring vineyard in the Red Hill area. The 2007 vintage was one of the earliest on record. Arneis grapes were picked in mid March after reaching optimum ripeness. 

Pale straw colour; on the nose an aromatic wine with natural almonds, pear and citrus fruit, along with matchstick and passionfruit floral notes; a zingy, vibrant wine with fresh acidity, the palate is aromatic and well balanced with a light texture. Pear and citrus flavours dominate."  Winery Notes
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Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

