
Possums Wines 

2007 Viognier 

Blewitt Springs, McLaren Vale  

 

This is the first crop of our young Viognier, the vineyard is planted on 

a sandy hill of Blewitt Springs, McLaren Vale.  

Careful canopy management and bunch thinning pre-veraison were 

employed to optimise fruit ripeness. The grapes were harvested by 

hand in the early hours of a cool day in March. 

Pale straw in colour, the bouquet is clean and fresh with white peach, 

apricot, camomile and hints of jasmine. 

Medium to light bodied with flavours of stone fruit, cumquat and 

orange blossom. These flavours linger across the palate as it gains 

weight with a perfect balance of fruit and acid, finishing clean and 

crisp without any sugar sweetness. The wine will further develop 

palate weight over time, increasing in honeyed-citrus flavours.  

James Halliday 90 points 

Gold medal, McLaren Vale Wine Show 2007 
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Variety  Viognier 

Region  Blewitt Springs, McLaren Vale 

Harvest 24th February, 2007 

Fermentation cold, 4 weeks 

Ageing  2-6 yrs 

Alcohol 13.6% alc/vol 

Total acidity 6.9 g/L 

pH  3.35 

No residual sugar 


