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2022 DISCOVERY ROAD BY GIBSON MONTEPULCIANO

STORY

0ISCOVERY Barossa Montepulciano, or ‘Monte’, is a discovery we have great faith in. With its Mediterranean origins, it has natural agility to perform well in
— ROAD —

warm, dry conditions. We see it as a ‘next gen’ Barossa variety that will sit comfortably alongside existing regional classics in the future.

Our 2022 Montepulciano, grown across two sites in the Barossa, has a perfumed nose with aromas of fresh boysenberry, mulberry, black cherry,

and violets. The dark and brooding fruit provides great structure and balance whilst finishing with bright acidity and ferrous-like tannin.

VINTAGE NOTES

A dry growing season was punctuated by a hot November and cool January, leading to stalled potential early but optimum ripening mid-season.

TASTING NOTES TECHNICAL

Colour: Crimson with ruby hue. Varietal composition: Montepulciano

Region/s: Barossa Valley

I Aroma: Boysenberry, mulberry, black cherry, and violets.
E i - % 2}; Maturation type: 10 months in a seasoned French and
s s g g é‘; Palate: Dark and brooding fruit provides great structure and balance American oak Hogsheads and Puncheons.
SR = whilst finishing with bright acidity and ferrous-like tannin.
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Food Pairing: Wood fired pizza. TA: 5.8 g/L

pH: 3.61
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