
 

 

 

 

 
 
 

 

 
 

 

Vita Novus Shiraz 2009 

 
 
 
 
 

 

 
Country of Origin 

 
Australia 
 

Region Frankland River 
 

The Brand The Palandri Vita Novus collection represents the 
pinnacle of Western Australian winemaking, 
created using hand-selected parcels of fruit from 
the Frankland River region of Western Australia. 
This series offers exceptional quality and 
complexity in benchmark varietals for that special 
occasion. 

Winemaker’s Comment The wine is a brilliant deep red in colour. Aromas 
of raspberry and spice on the nose followed by a 
palate of bark red berries silky powdery tannins 
and length   the wine shows great shiraz varietal  
flavours. 

Viticulture Fruit was selected from the  Frankland River 
vineyard, one of the premier cool climate grape 
producing regions of Western Australia.  

Vinification Five parcels of the Shiraz fruit were picked 
separately. Each individual parcel was cold soaked 
and  crushed and then fermented on skins in static 
fermenters at 25°C for twelve days. The resulting 
wine was then pressed off skins and into French 
and American oak barrels for malo-lactic 
fermentation and maturation. The various parcels 
of Shiraz were matured in oak for approximately 
14 months and then, blended together and 
prepared for bottling. A wine with depth and 
power. 

Wine Summary Composition  100% Shiraz  
 Harvested April 2009 
   
 Cellaring 7-10 years 
 Alcohol/Volume 14% 
 pH 3.55 
 TA 6.5g/L 



 

 

 

 

 
 
 

 

 
 

 

Vita Novus Riesling 2009 

 

 
Country of Origin 

 
Australia 
 

Region Frankland River 
 

The Brand The Palandri Vita Novus collection represents the 
pinnacle of Western Australian winemaking, 
created using hand selected parcels of fruit from 
the Margaret River and Frankland River regions of 
Western Australia. The name Vita Novus is a 
tribute to the immigrant settlers who discovered a 
new life for themselves in Western Australia, thus 
the Latin interpretation is New Life.  
 

Winemaker’s Comment A cool climate Riesling. Light straw in colour with 
lively floral characters on the nose, this is an 
intense style with lemon and lime citrus fruit 
underpinned with a steely crispness and a clean, 
zesty finish. 
 

Viticulture Fruit was sourced from vineyards in the Frankland 
river  region. The cool climate allows for slow, 
even ripening which intensifies the flavours. 
 

Vinification All parcels were cold fermented at 12-14 C, using 
an aromatic yeast strain. Only free run juice was 
used, allowing the fresh varietal character to be 
retained.  
 

Wine Summary Composition  100% Riesling 
 Harvested March 2009 
   
 Cellaring 3-5 years 
 Alcohol/Volume 12.5% 
 pH 2.9 
 TA 8.84g/L 
 



 

 

 
 

 
 
 

 

 
 

The Estates Chardonnay 2010 

 

 
Country of Origin 

 
Australia 
 

Region Frankland River and Margaret River  
 

The Brand Palandri ‘The Estates’ wines have been crafted 
from hand-selected fruit to produce wines that are 
generous in flavour, yet elegant in style. Grapes for 
the wines were carefully sourced from our two  
vineyards from  the cool climate regions of 
Margaret River & Frankland River. 

Winemaker’s Comment An elegant and intense Chardonnay. This wine 
displays peach and melon flavours, balanced 
seamlessly with hints of cashew nuts. Lees stirring 
has added complexity and creaminess to the 
palate. 

Viticulture Fruit was sourced from the two premium fruit 
growing regions of Western Australia  Frankland 
River  and  Margaret River from an exceptional 
vintage 

Vinification Fruit from each vineyard was picked at night in  
cool temperatures to preserve varietal flavours 
and aromas. The  wine was fermented and stored 
in its  individual batches in stainless steel and then 
transferred to small oak barriques after ferment  
for maturation and lees stirring . Producing a 
outstanding complex chardonnay  
 

Wine Summary Composition  100% Chardonnay 
 Harvested March 2010 
   
 Cellaring 2-4 years 
 Alcohol/Volume 13% 
 pH 3.2 
 TA 7.0g/L 
 



 

 

 

 
 

 
 
 

 

 
 

The Estates Cabernet Sauvignon 2009 

 

 
Country of Origin 

 
Australia 

Region Frankland River /Margaret River  
The Brand Palandri ‘The Estates’ wines have been crafted 

from hand-selected fruit to produce wines that are 
generous in flavour, yet elegant in style. Grapes for 
the wines were carefully sourced from our three 
vineyards and other exceptional vineyard sites 
across the cool climate regions of Margaret River 
& Frankland River. 

Winemaker’s Comment Cabernet Sauvignon is a classic in Western 
Australia and this wine is no exception. The wine 
has flavours of concentrated blackberries, spice 
and subtle vanillin oak characters. The rich texture 
of the wine is balanced with fine tannins which 
lead to a long and complex finish. 

Viticulture The fruit for this wine was selected from two 
regions of Western Australia. The Frankland River 
region with its cool climate, imparts intense mixed 
berry flavours and the Maritime climate from the 
Margaret river region giving the wine structure and 
balance. 

Vinification Each vineyard batch went through extended 
maceration after ferment  to soften and broaden 
tannins, extract maximum colour, and enhance the 
aromatic profile. The Wines were then racked into  
French oak barriques  to undertake malolactic 
fermentation. The Wine underwent 14 months 
barrel ageing prior to bottling.  

Wine Summary Composition  100% Cabernet 
Sauvignon  

 Harvested April 2009 
   
 Cellaring 5-7 years 
 Alcohol/Volume 14.5% 
 pH 3.6 
 TA 6.5g/L 



 

 

 

 

 
 
 

 

 
 
 
 

Baldivis Estate Cabernet Merlot 2009 
 
 

 

 
 
 
 
 

 
Country of Origin 

 
Australia 
 

Region Frankland and Margaret River 
 

The Brand Baldivis is a range of wines that pushes the 
traditional boundaries by offering fresh and 
captivating wine styles and an overall character of 
sophistication with a sense of playfulness.  
 

Winemaker’s Comment A combination of Cabernet Sauvignon and Merlot, 
the intense, rich berry, spicy fruit is complemented 
by the smoothness and plum of the merlot to 
produce a full flavoured, easy drinking wine. 
 

Viticulture Fruit was carefully selected from vineyards in the 
Margaret River and Frankland River regions.  
 

Vinification Fermented on skins for 10 days with extended 
skin contact time for the Cabernet Sauvignon prior 
to being pressed. The wine was matured in new 
French oak for 9 months providing a vanillin spice 
lift, great length, complexity and an integrated 
palate.  
 

Wine Summary Composition  65% Cabernet 
Sauvignon 
35% Merlot  

 Harvested March 2009 
   
 Cellaring 2-4  years 
 Alcohol/Volume 13.5% 
 pH 3.49 
 TA 6.7g/L 

 



 

 

 

 
 

 
 
 

 

 
 
 
 

Baldivis Estate Classic White 2010 

 

 
Country of Origin 

 
Australia 
 

Region Frankland and Margaret River 
 

The Brand Baldivis is a range of wines that pushes the 
traditional boundaries by offering fresh and 
captivating wine styles and an overall character of 
sophistication with a sense of playfulness.  
 

Winemaker’s Comment A colour of light straw and a bouquet of fresh, 
tropical fruit, with pineapple and accents of lime. 
Melon, pineapple and tropical flavours dominate 
the extended palate. A distinctively zingy and full 
of fruit flavour which is complemented by a clean, 
crisp finish. 
 

Viticulture Fruit was carefully selected from vineyards in the 
Margaret River and Frankland River regions.  
 

Vinification All parcels were kept separate prior to blending, 
with fruit crushed and allowed a small amount of 
skin contact prior to pressing. The wine was 
fermented at low temperatures to preserve the 
tropical fruit flavours and then settled, blended and 
filtered before bottling.  
 

Wine Summary Composition  44% Sauvignon Blanc,  
38% Semillon,  
18% Chardonnay,   

 Harvested March 2010 
   
 Cellaring Drink Now 
 Alcohol/Volume 12.5% 
 pH 3.06 
 TA 7.6g/L 
 




