
S I D E  P R O J E C T

Small batch winemaking that gives us the 

freedom to experiment with alternative 

varieties and winemaking techniques. Who 

knows what the next Trial Batch will be?

handpickedwines.com.au

BATCH NOTES

#002A Crisp, Crunchy, Lively, Fresh, Bright

Vermentino is a white grape variety traditionally grown in northern 

Italy and on the islands of Sardinia and Corsica.

REGION:  Murray Darling

Murray Darling is a large wine 

region straddling the Murray River 

in north-western Victoria and south-

western New South Wales. Summers 

are hot and dry with high sunshine 

hours. There is a strong continental 

influence, with cool nights enabling 

production of quality fruit. Soils are 

calcareous sandy loams. This wine 

was grown by the Chalmers family 

at its vineyard in Merbein near 

Mildura. The family is a pioneer of 

Italian varieties that suit the warm, 

sunny climate of northern Victoria.

VINTAGE:  Vintage 2017 was 

generally cool and harvests were 

around two weeks later than 

average in most areas, allowing a 

good ripening period to produce 

fruit of high quality and well-

balanced flavour and acid.

WINEMAKING:  The fruit was 

harvested by hand in warm, dry 

conditions in late February. It 

was chilled overnight before 

destemming and a period of skin 

contact. The fruit was pressed and 

fermented in barrel, mostly older 

French barriques. The wine was 

matured in the same barrels for 

six months. We recommend early 

consumption to best enjoy the 

bright fruit and fresh flavours of this 

wine.

TASTING NOTES:  Bright, clear 

pale lemon in colour. The nose has 

fresh lemon and a grassy note, with 

added depth of peach and just a 

touch of honey. The palate is light 

with flavours of citrus and loquat 

fruit, almond meal and a flinty line 

accompanied by fresh acid.

VINTAGE VARIETAL REGION

2017 Vermentino Murray Darling


