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Mitchelton lies in the heart of Central Victoria, sourcing 
from the sub-regions of Heathcote, Goulburn Valley 
and The Strathbogie Ranges. Mitchelton wines deliver 
balance, texture & complexity with consistent flavours 
that define the distinctive regional characteristics of 
Central Victoria.

Wine Attributes  
Bright mid-straw in colour with green highlights, 
this wine displays perfumed aromas of white musk, 
ginger and turkish delight. The palate is complex 
and layered with flavours of mandarin, passionfruit 
cheesecake and mango. Luscious in texture with a 
crisp stonefruit-like acidity.   

Vineyard Information� 
Modest crop levels ranging from 2 to 3.5 tonnes 
per acre give this wine its core intensity. Trellis 
systems are predominately VSP with bud numbers 
of approximately 30 per vine after spur pruning.                  
Each individual block is managed and vinified 
separately to allow for expression of the different 
qualities of each variety which is shaped by the 
unique vineyard site, including the different soil 
types across the estate. The distinct qualities of 
the individual parcels of fruit are moulded together 
during blending to produce the unique Airstrip style.   

Vintage � 
The 2007 vintage was a challenging one with 
ongoing drought, late spring frosts and hot prolonged 
summer/autumn temperatures, it was a year that 
saw considerably lower crops that ripened almost 
four weeks ahead of usual! However these lower crop 
levels facilitated even ripening of intensely flavoured 
fruit.

Winemaking Techniques  
Careful monitoring of fruit ripening ensures 
harvesting occurs at optimum maturity. The juice is 
cold settled, racked and warmed before inoculation 
with selected yeasts. Some of the lime green yoghurty 
textured juice lees is retained when racking the 
juice, adding complexity to the final Airstrip blend.  
Marsanne and Roussanne are barrel fermented in 
20% new French oak while the Viognier is barrel 
fermented in 4 year old French barrels to retain 
purity of fruit expression. All barrel fermented wines 
are individually barrel selected to ensure the harmony 
of oak and texture in the final blend.

Varieties � 
These three varieties originated in the Rhône Valley, France. Marsanne is 
the rare specialty of Central Victoria - this region boasts the largest plantings 
outside France - but Viognier and Roussanne are even rarer in Australia. In 
this region Marsanne develops body and character and Viognier typically 
develops distinctive perfume and spice. As in its native France, Roussanne 
is prized for its ability to give stone fruit flavours and texture. The vines are 
vigorous and productive and the bunches medium, conical and well filled.

Technical 
Details

Alcohol: 13.7%� 
Residual Sugar: 2.7 m/L                         
�pH: 3.42                              
Acidity:  6.58 gm/L

Cepage: 40% Roussanne, 
30% Marsanne,               
30% Viognier �       
Standard: Drinks 8
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