
WINE, HERITAGE, 
FAMILYTradition and innovation 
through the generations



Winemaker Mario Marson is inspired by his European heritage 
and his winemaking pedigree extending back some six 
generations in Italy and Australia to create elegant old-world 
wines in a distinctly new-world setting.

Vinea Marson’s Heritage and Estate wines weave a rich family 
story - one that we are delighted to share with you.

Vinea Marson is a 
boutique, family owned 
and operated winery in 
the heart of Heathcote, 
Central Victoria producing 
premium quality wines 
from the Cambrian soil.  

OUR
STORY

Esteemed wine journalist  

Jeni Port reflects upon the growing 

success of Vinea Marson’s Estate 

wines as ones which: 

promote an Italian-style expression in a 

manner that is largely unforced, a little 

rustic even, shying away from boldness 

in favour of subtlety...Heathcote is 

proving a highly suitable conduit for 

Italian grapes such as Sangiovese  

and Nebbiolo.



Intent on creating new world versions of his favourite Italian 
wines, Mario sought a property where he could grow the 
Nebbiolo and Sangiovese varieties in Australia. 

With its ancient Cambrian soils, evenly distributed rainfall 
and temperate climate, Heathcote was the perfect place to 
grow Shiraz and Viognier, and to explore the Marson family’s 
passion for Italian varietals including Sangiovese, Nebbiolo and 
Barbera. Formerly a large sheep-grazing property, the 49.50 
hectare plot was planted with 7 hectares of vines in 2000 and 
2001. Mario oversaw the importation of Italian grape clones, 
together with the planting of newer clones already available in 
Australia. 

Australian soil 
like no other

Since 2000 the Marson 
family has cultivated 
vines in Heathcote’s 
ancient soils with 
dedication and passion, 
bringing premium quality 
wine to tables in Australia 
and overseas.

THE
ESTATE

Striving for excell
ence

for over eighteen 
years.



Marson credits his winemaking philosophy to a seminal 
fifteen year stint at the celebrated Mount Mary in the Yarra 
Valley. The guidance of the late Dr John Middleton during this 
period proved invaluable, providing Mario with the technical 
and creative skills required to produce premium quality wine. 
More recent experiences in Piedmont, Tuscany and Friuli and 
vintages with Paolo de Marchi at Isole e Olena and Lessona, 
and in Burgundy at Domaine de la Pousse D’Or have refined 
his approach to viticulture and winemaking. 

In recognition of Mario’s heritage and contribution to the wine 
industry, he was inducted as a Ducato dei Vini Friulani in 2012. 

The tradition continues with the next generation; with Mario’s 
daughter Madeleine now assisting in the winery - the seventh 
generation in the Marson family to make wine.

Mario in the wi
nery

With extensive experience 
in the Australian wine 
industry in the Yarra Valley  
and Heathcote, winemaker 
Mario Marson epitomises 
the importance of quality, 
tradition and innovation 
in the craft of winemaking.

THE
WINEMAKER



Marson credits the respectful actions of the winemaker during 
the winemaking process as pivotal to the production of 
Vinea Marson’s wines. The actions of the winemaker should 
enhance the terroir of our wines. In the winery, Mario together 
with his daughter Madeleine pay respect to tradition whilst 
also pushing boundaries with innovative practices such as 
skin contact, carbonic maceration and fermentation in a range 
of vessels.

Marson credits the careful selection of French oak from a 
range of coopers and the use of large format puncheons 
with enhancing the flavour and develop tannins in Vinea 
Marson’s wines.

The Vinea Marson winery 
houses state of the art 
equipment central to 
ensure fruit from the 
vineyard is handled 
gently throughout the 
winemaking process.

THE
WINERY



The northern Italian varieties for this range are sourced from 
Porepunkah in the Alpine Valleys in Victoria’s north-east. With 
its cool climate and soil minerality, this area is reminiscent of 
the wine region Collio in Friuli and is the perfect site for Mario 
to explore his Italian wine-making roots. Inspired by the textural 
white wines made by producers from Friuli and the Veneto, Mario 
has embraced their innovative winemaking style, experimenting 
with different vessels and skin-contact to craft these intriguing, 
textural and individual wines. Depending on vintage conditions, 
Marson occasionally expands the Heritage portfolio to produce 
single varietals including a Pinot Bianco and sweet Picolit.

Winemaker Mario Marson 
pays homage to his family’s 
winemaking pedigree 
stretching back some 
five generations in Italy 
and Australia with Vinea 
Marson’s Heritage range.

HERITAGE
WINES

Salt, onest e 
lavoradôr

– STEADFAST, 
HONEST AND 
HARDWORKING,
THIS FURLAN SAYING REFLECTS 
THE PHILOSOPHY EMBRACED AT 
VINEA MARSON
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GRAZIA FRIULANO #7

 A striking and unique orange 
wine, the Friulano #7 epitomises 
Vinea Marson’s cutting edge 
position in the Australian wine 
landscape. 

Inspired by the innovative winemakers of the Collio region, 
Mario experiments with skin contact of approximately 
seven days during fermentation to develop a vibrant hue 
and textural palate.  

A complex blend of Pinot bianco, 
Malvasia d’Istria, Friulano and 
Picolit, the Grazia is named after 
winemaker Mario’s mother. 

Inspired by Friuli’s multiblend wines, winemaker Mario Marson 
embraces innovative winemaking techniques including skin 
contact and fermentation in a range of vessels to craft this 
unique, textural wine. With aging in French oak (15% new) 
for approximately nine months, this elegant wine has been a 
popular addition to the Vinea Marson Heritage range since it 
was first released in 2011. 

Vinea Marson’s small-batch 
production of Prosecco col fondo 
champions a natural and savoury 
style of wine.

Unlike its fruitier counterpart, the col fondo does not 
undergo disgorgement and dosage so that the lees remain 
in bottle. The resulting cloudy wine is full of savoury 
aromatics and pleasant lbread and lemon tart characters.

With the Marson family hailing from 
close to the border with the Veneto, 
it was no surprise that Vinea Marson 
produces their own Prosecco.

A crisp, dry wine, the Prosecco is made in the méthode 
traditionelle, spending one month on lees prior to disgorgement 
and dosage. The secret ingredient – the addition of a splash of 
Pinot Bianco – providing complexity and weight to the palate.

PROSECCO 
COL FONDOPROSECCO



This unique terroir of the vineyard, where pockets of rich, 
volcanic red soil dot the landscape, make it the perfect place 
to grow Shiraz and Viognier, as well as the Italian varieties, 
Sangiovese, Nebbiolo and Barbera. Inspired to emulate the 
complexity and texture of the multi-clonal wines he worked with 
at Mount Mary under the tutelage of Dr John Middleton, and in 
the Italian wines he helped craft during vintages in Tuscany and 
Piedmont, Mario Marson planted a range of different clones of 
each variety, even importing some himself. Such multiclonal 
practices result in depth and complexity in Vinea Marson’s wines. 
So too, the benefits of vineyard age are now coming to the fore 
in our Estate Range – not only are the vines more resilient to 
the vagaries of climate and weather, but they also produce fruit 
of more consistent and exceptional quality - creating wines of 
concentrated flavour, palate length and beguiling subtlety. 

‘[It was] Always my intention to make 
the best quality wines from the region 
Heathcote using those varieties. If they 
have any of the characters that are seen 
in the Italian versions I am very happy. 
But I also realize that I am trying to make 
the best wine from those vines grown 
under Australian conditions and in the 
Heathcote terroir.’ 
– Mario Marson 

 In 2000 and 2001 the 
Sotto and Sopra vineyards 
were planted at the Vinea 
Marson Estate at the foot  
of the Mount Camel Range.

ESTATE
WINES



Some thirteen Sangiovese clones have been planted at Vinea 
Marson’s vineyard. Identifying the climatic and seasonal 
similarities with Tuscany, Marson planted a mixture of clones, 
some of which are unique to Australia, and includes biotypes 
of Grosso, Brunello, Romangnolo, Prugnolo and Morellino. At 
harvest, batches of sangiovese clones are crushed separately, 
then undergoing cold maceration for seven days. Fermentation 
with wild and selected yeasts follows, before a further, longer 
period of post-ferment maceration, during which the tannin 
profile is assessed regularly to ensure pressing at the optimum 
time. Once pressed, the sangiovese parcels are aged for 12 
months in light toast French oak barriques (15-20% new). 

Vinea Marson’s sangiovese typically possesses a concentrated 
nose and palate of dynamic savoury and sweet fruit components. 
Dark cherry, dried prunes and spicy cloves and herbed 
characters with hints of roasted coffee beans and a lick of 
vanilla. Its traditional character sees complexity on the palate, 
which is followed by firm and elegant tannins and a pleasing, 
long finish. 

This wine stands as a testament to the potential of Heathcote 
for the production of premium quality Nebbiolo. As with the 
sangiovese, the Vinea Marson vineyard is planted with a 
mixture of Nebbiolo biotypes including Lampia, Michet and 
Rosé. Clones are harvested separated depending on ripeness 
and then handled individually in the winery. Fermentation 
occurs with both natural and wild yeasts, followed by a lengthy 
post-ferment maceration of up to sixty days to extract and 
soften the characteristic tannins. The Nebbiolo is aged like its 
Italian counterparts, in the first year in a mixture of puncheons 
and barriques of French & Slovakian oak (10% new) with a 
further second year aged in a large format botte.  

The Nebbiolo displays a typical lighter hue with savoury notes 
of wild herbs, cigar box and spice alongside concentrated 
aromas and flavours of cherry, wild raspberries and currents 
thanks to the wine’s fresh acidity followed by a hint of cocoa 
and firm yet fine tannins on the finish. This aromatic wine is 
perfect for cellaring.

SANGIOVESE NEBBIOLO
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Sourced from a small parcel of 
six rows in Vinea Marson’s Sopra 
vineyard, the Viognier is picked at 
optimum ripeness, creating a wine 
of beautiful balance between crisp 
flavours and subtle sweetness. 

This medium bodied wine is fermented and then matured in 
French oak barriques (30% new) for 9 months with lees stirring. 
It exhibits a nose of orange blossom with hints of apricot, 
ginger spice, cloves and delicate toast. The Viognier  
is consistently ranked amongst James Halliday’s highest in  
the Annual Wine Companion.

Mario Marson identified the 
potential for dry-style Australian 
rosé when he commenced 
making this blend of Sangiovese 
and Nebbiolo in 2009. 

An elegant example of a medium bodied rosé, its typical 
pale onion skin colour of this Rosé reveals its savoury 
European style. At crushing, parcels of Sangiovese are 
pressed immediately, with the remainder of the Nebbiolo 
and sangiovese skin contacted overnight to extract tannin 
and a small amount of colour and then saigneed. The 
rosé is treated as a white wine and fermented in barrel, 
then matured for six months in French oak barriques. This 
beautiful food friendly wine is a favourite in wine bars and 
restaurants throughout Australia and overseas.

VIOGNIER ROSÉ



Mario Marson returns to his 
winemaking roots in the Yarra 
Valley with the 2017 Pinot Noir. 
Like Nebbiolo, Mario embraces 
the winemaking challenges this 
beguiling variety poses and has  
made an elegant and easy-drinking  
wine in the 2017 vintage. 

The fruit for this wine was sourced from two vineyards 
in the Yarra Valley – the first in the central valley near 
Coldstream and the second near Kangaroo Ground.  
A cool and long growing season resulted in a wine that 
has maintained a naturally high acidity with bright, ripe 
fruit characters of cherry and strawberry, a result of 
carbonic maceration. Soft tannins and a pleasing,  
gentle finish demonstrate Mario’s passion for and  
mastery of this grape. 

Nonna Grazia 

with her p
arents

2017
PINOT NOIR

Winemaker's series

Vinea Marson’s award winning 
Shiraz Viognier, complex 
imagining of the wine for which 
the Heathcote region has built  
its reputation, and is indicative  
of the elegant Rhone-style that 
can be produced in this region  
of  Central Victoria. 

The flavour and textural complexity of this award-winning 
Shiraz Viognier exhibits Mario Marson’s skill as a winemaker. 
Comprising some five clones of shiraz, each is harvested 
separately with the addition of destemmed viognier at crusher. 
The batches each undergo 7 days of cold maceration before 
fermentation with wild and selected yeasts. Depending on the 
vintage, batches of whole bunch form part of the final wine 
creating further complexity, and interesting savoury characters. 
A period of post-ferment maceration aids in the development of 
smooth and silky tannins. The wine is then aged in French oak 
barriques (25-30% new) from five different cooperages for a 
minimum of 12 months. 

The resulting wine is an elegant expression of Heathcote 
Shiraz, with a core of rich dark fruit heightened by graphite 
and charcuterie characters - the result the co-fermentation with 
viognier. The wine retains freshness and youthfulness thanks to 
its great length and elegant tannins.

SHIRAZ VIOGNIER 



Guests are invited to join us around the family table amidst the 
rustic elegance of the Cellar Door for a tasting experience like 
no other!  In true Italian style enjoy Vinea Marson’s Heritage and 
Estate wines are paired with delicious antipasti including cured 
meats, Italian cheese, Shiraz jelly and our estate grown extra-
Virgin olive oil.

Opened in 2017, the Vinea 
Marson Cellar Door 
embraces the Marson 
family’s Italian heritage.

THE CELLAR
DOOR

Join us around 
the family table

– 
BEST SMALL 

CELLAR DOOR
–

Gourmet Traveller Wine

2016
– 

BEST TASTING 
EXPERIENCE

–
Gourmet Traveller Wine

2018



THE CHURCH 

Based on an etching by family artist Maurizio Brenelli and modelled on 
Sant-Agata, a church in the small town of Tamai, Friuli, this label is used for 
wines that are made from estate-grown fruit, tIt is this design that is also 
etched into the drystone entrance way at Vinea Marson’s Heathcote Estate. 

FLEUR DE LYS

The Fleur de Lys logo is used for Vinea Marson’s Heritage range which are 
made from fruit grown for us at the Mount Buff Vineyard, Porepunkah in the 
north-east of Victoria. This image has been inspired by the crest of a local 
ruler in Prata di Pordenone, the town where the Marson family originated.  

EIDELWEISS 

With links to Friuli, the eidelweiss adorns the label of Vinea Marson wines 
for which we source exceptional quality fruit from throughout Victoria. This 
label allows winemaker Mario Marson to explore his background in the 
Yarra Valley with Pinot Noir as well as crafting a delicious dry rosé from fruit 
sourced locally in the Heathcote region. 

Vinea Marson’s three wine labels embrace 
classic design with modern touches. 
Drawing on the family’s rich links with 
Friuli, north-Eastern Italy, the labels 
have been designed by innovative 
graphic designer, Ingrid Langtree,  
of Langtry Kierce Designs. 

Designs copyright 2006 -2012 Ingrid Langtry
For use exclusively and property of Vinea Marson

Designs copyright 2006 -2012 Ingrid Langtry
For use exclusively and property of Vinea Marson

Designs copyright 2006 -2012 Ingrid Langtry
For use exclusively and property of Vinea Marson

HEATHCOTE

N

MELBOURNE

BALLARAT

BENDIGO

GEELONG

Come for a tasting, 
we are a short drive
from Melbourne.

OUR LABELS



411 Heathcote-Rochester Road 

Heathcote Victoria 3523 Australia 

PO Box 222 Heathcote Vic 3523 Australia

T +61 430 312 165

E enquiries@vineamarson.com

W www.vineamarson.com

 /vineamarson

Our wines, our heritage, our family


