


Varietal – Vermentino 51% , Garganega 37% , Fiano 9% , Greco 2% , Moscato Giallo 1% 
Country – Australia
Region – Heathcote, Victoria
Alcohol –12 % vol
Producer - The Chalmers Family Heathcote Vineyard (Mount Camel Range)
Available - 20L KeyKeg

VINIFICATION & AGEING
A field blend of Italian varietals made from hand harvested grapes. Once picked, the fruit is whole bunch pressed 
and wild co-fermented in stainless steel tanks. Temperature of fermentation is limited to 16 degrees. The wine is 
then filled after approximately six months of ageing to preserve the freshness and personality of each variety.

WINEMAKER
Bart van Olphen & Tennille Chalmers

TASTING NOTES
Fresh and fruit driven yet with savoury edge. This wine shows floral notes, with ripe white peach, fresh cut apple 
with a quartz like minerality. A light to medium bodied style, the wine has a crisp and refreshing acidity yet exhibits 
some subtle spice and texture characteristic of each variety in the blend

FOOD PAIRING
The stone fruit and spice aromas of the Montevecchio Bianco taste almost as if the wine was predestined for 
linguini with crab or any other simply grilled or baked seafood dish. The incredibly versatile wine is also brilliant for 
pairing with fresh summer vegetables dishes where herb and citrus flavours are predominant.  

ABOUT
The Montevecchio Bianco is a field blend of various white grapes; majority of vermentino and garganega for 
freshness and drinkability, with some fiano and greco thrown in for texture and body plus about 1% moscato giallo 
for aromatic lift on the nose. All of these grapevine cultivars were imported into Australia by the Chalmers family in 
the late 1990s. They all came from Vivai Cooperativi Rauscedo nursery in Friuli. However, the traditional origin of 
the varieties is diverse with vermentino from Sardinia, fiano from Campania and moscato giallo from Trentino.
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