
 

T A S T I N G  N O T E S  

2020 Singlefile ‘Small Batch’ Fiano 
Narrogin, Central Western Australia 

 

 

 

S I N G L E F I L E  S M A L L  B A T C H  C O L L E C T I O N  

From time to time we see small parcels of fruit that stand out in the vineyard or 
winery and this project gives us the opportunity for those small parcels to have 
their own voice. It may be a barrel or two, an unusual variety, a particular clone 
or even a section of the vineyard that ripens differently - we don't necessarily 
wish to define rules other than to presume these will be ‘one-off’ wines, will be 
made with minimal intervention and only when we see something unique or 
special. The ‘X’ on the label represents the chalk marking made on the first 
barrels set aside for this project. 

V I N E Y A R D  &  W I N E M A K I N G  

Sourced from a unique and the only vineyard in Narrogin in the heart of wheat 
and sheep agriculture. The Fiano vines are well suited to the dry tough 
conditions. All viticulture and winemaking techniques followed are done so with 
the goal of promoting the unique characters of Fiano. In 2019 a wet winter and 
typical spring brought about a good start to ripening. The vines are very low 
cropping due to the low rainfall and warm dry conditions during ripening. 

Harvested on the 17th February 2020, the fruit was handpicked and chilled 
overnight before pressing the next day. A neutral yeast strain was selected to 
retain the pristine natural flavours. Only two barrels were made of the Small 
Batch with fermentation undergoing in stainless steel barriques. The wine was 
racked off its yeast lees post fermentation to retain the palate drive. 

T H E  W I N E  

A light styled Fiano with lifted aromas of spice, floral and honey characters. 
These follow through on the palate with a dash of nuttiness, medium weight 
and textured mouth feel. This wine is well suited to complement light, fresh 
seafood dishes. Drink now or allow this to continue to develop in the bottle for 
6+ years. 

T E C H N I C A L  S P E C I F I C A T I O N S  

Alc: 12.7%    

pH: 3.13 

TA: 7.8 g/L    

Cellaring: 6+ years 

 


