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Salt, onest e 
lavoradôr

Friulano saying

– STEADFAST, HONEST AND      
    HARDWORKING



VINTAGE NOTES:   

A small batch of the 2015 
Prosecco was left on lees to create 
the Prosecco Col Fondo. The fruit 
for the Vinea Marson Prosecco 
is grown by our friend Mick dal 
Bosco at the Mount Buff vineyard 
in Porepunkah.

The cool region of the Alpine Valleys is well suited to the 
production of north-eastern Italian white wines – especially 
in 2015 – which saw a mild summer with cool nights. As 
a result, naturally high acid and good levels of sugar were 
retained in the fruit. 

Following cold stabilisation in tank and lightly sulphured 
– the Prosecco was racked and blended with 1.25% 
Pinot bianco – a technique Mario employs to aid in the 
development of the middle palate and create a rich, 
complex mouthfeel. Primary fermentation occurred on 
site, with secondary méthode champenoise fermentation 
in bottle occurring at Kilchurn Wines. The Prosecco 
Col Fondo does not undergo disgorgement or dosage, 
resulting in a creamy, rich and nutty texture derived from 
the lees. The wine retains its savoury character thanks 
to the sediment that remains in the bottle, making it a 
fabulously food-friendly sparkling.

2015
PROSECCO COL FONDO

TECHNICAL NOTE

WINEMAKER

Mario Marson

VINEYARD
Mount Buff Vineyard, Porepunkah

VITICULTURALIST

Mick dal Bosco

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

11% Alc/Vol

BOTTLING DATE

December 2016

VARIETAL COMPOSITION

98.75% Prosecco, 1.25% Pinot bianco

VINTAGE NOTES:   

The fruit for the Vinea Marson 
Prosecco is grown at the Mount 
Buff Vineyard in Porepunkah 
under the supervision of 
viticulturalist Mick Dalbosco. 

The cooler region of the Alpine Valleys is well suited to the 
production of north-eastern Italian white wines including 
our Prosecco. The 2016 growing season was warmer 
then in previous vintages – leading to an early harvest in 
mid-February. Despite the warm summer, acid levels were 
pleasingly high, a touch lower than the 2015 vintage and 
good levels of sugar were retained in the fruit.

Following cold stabilisation in tank, the Prosecco was lightly 
sulphured, racked and blended with 1.25% Pinot Bianco –  
a technique Mario employs to aid in the development of the 
middle palate and create a rich, complex mouthfeel. Primary 
fermentation occurred on site, with secondary méthode 
champenoise fermentation in bottle occurring at Kilchurn 
Wines. The Prosecco spent one month on lees before 
disgorgement, where 9 grams of residual sugar was added.

WINEMAKER

Mario Marson

VINEYARD

Mount Buff Vineyard, Porepunkah

VITICULTURALIST

Mick dal Bosco

ENQUIRIES

0417 035 673 
mario@vineamarson.com

ALCOHOL

11% Alc/Vol

DISGORGEMENT DATE

December 2016

VARIETAL COMPOSITION

98.75% Prosecco, 1.25% Pinot Bianco 

2016
PROSECCO

TECHNICAL NOTE



VINTAGE NOTES:   

Dedicated to the Marson family’s 
winemaking history in Friuli, the 
2013 Grazia is a blend of Pinot 
bianco, Malvasia d’Istria, Friulano 
and Picolit. This wine illustrates 
the potential of the Alpine Valleys 
to produce textural wines from 
these varieties and is named in 
honour of his mother –  
Grazia Marson. 

Parcels of Friulano were whole bunch pressed-to extract 
the texture and phenolics that are highly sought after in 
such an aromatic wine.

The other varieties were also fermented separately. They 
were all oak fermented in French oak casks. The Pinot 
bianco and Picolit were fermented in a small proportion of 
new French oak and the remainder were in older oak.  
The Friulano was fermented on skins for three days and 
then pressed. It completed its fermentation in stainless 
steel and older barriques. The wines spent 8 months on 
lees before being blended, fined, filtered and bottled on 
February 28, 2014.

WINEMAKER

Mario Marson

VINEYARD

Mount Buff Vineyard, Porepunkah

VITICULTURALIST

Mick Dalbosco

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

13.5% Alc/Vol

BOTTLING DATE

28 February 2014

VARIETAL COMPOSITION

40% Pinot bianco, 26% Malvasia d’Istria,  
20% Friulano, 14% Picolit

2013
GRAZIA

TECHNICAL NOTE

WINEMAKER

Mario Marson

VINEYARD

Mount Buff Vineyard, Porepunkah

VITICULTURALIST

Mick Dalbosco

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

12% Alc/Vol

BOTTLING DATE

February 2016

VINTAGE NOTES:   

Vinea Marson’s first orange 
wine is made from fruit grown 
for Vinea Marson in the Alpine 
Valleys of north-eastern Victoria. 
Having worked with the Friulano 
variety since 2011 with the inception 
of the Grazia blend, Mario was 
interested to experiment with 
fermentation on skins. 

The 2014 Friulano was fermented on skins for 7 days, hence 
the #7. Inspired by the experimental wines and influence of 
Collio winemakers in north-eastern Italy, this full-bodied and 
textural orange wine was pressed off and treated like a white 
wine. The wine finished fermentation in stainless steel vessels 
where it was aged for 2 years prior to bottling.  

The Friulano #7 represents another fantastic addition to our 
range of Italian style wines - our exploration of old world wines 
in a new world setting.

Deep gold colour. Semi-oxidised fruit 
that has a strong lime pickle note and 
loads of bitterness. Very charismatic and 
uncompromising. Full of personality and 
interest – a good argument in favour of 
alternative varieties. 
– Richard Hemming MW 
    jancisrobinson.com

2014
FRIULANO #7 
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VINTAGE NOTES

As Rosé gains a resurgence in the Australian market, we 
are delighted with the continuing popularity of our Vinea 
Marson Rosé. A savoury, Provencal style wine, the Rosé  
is a blend of 75% Sangiovese and 25% Nebbiolo.

The 2015 vintage was an excellent one. Temperatures 
were consistently warm in the early summer but cooled in 
the January and February leading into vintage. The fruit 
produced displayed good flavour intensity whilst retaining 
its natural acidity.

The Sangiovese was pressed and treated as a white wine. 
It was then transferred to French oak barriques to complete 
its fermentation. The Nebbiolo was bled off after crushing 
and barrel fermented. Both the Nebbiolo and Sangiovese 
were then matured in barriques for nine months. Before 
bottling in early 2016, the varieties were blended, fined  
and filtered.   

TASTING NOTES

The pale onion skin colour of this Rose with slight pink 
tinges gives a hint as to the savoury European style of this 
beautiful food friendly wine.

On the nose, notes of strawberries and cream are evident 
as well as enticing savoury herbal characters. This wine 
exhibits a savoury palate of dried herbs from the Nebbiolo 
and gives way to flavours of ripe strawberries and cherries 
from the Sangiovese. A hint of almond kernel is evident on 
this wine’s long finish.

The mix of these two varieties allows for the dynamic 
interplay between Sangiovese and Nebbiolo – a merging 
of sweet fruit and savoury characters provide this wine’s 
balance and complexity.

WINEMAKER

Mario Marson

VINEYARD
Vinea Marson, Heathcote

VITICULTURALIST

Mario Marson

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

13.5% Alc/Vol

BOTTLING DATE

February 2016

VARIETAL COMPOSITION

75% Sangiovese, 25% Nebbiolo

2015
ROSÉ

TECHNICAL NOTE

WINEMAKER

Mario Marson

VINEYARD
Vinea Marson, Heathcote

VITICULTURALIST

Mario Marson

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

14% Alc/Vol

BOTTLING DATE

February 2015

VINTAGE NOTES:   

What a year this was! In the early hours of the morning of 
18 October 2013 the temperature dropped to -4C and our 
Heathcote vineyard was badly frosted.

20% of the Viognier was lost – winemaking is always a 
gamble and the 2014 vintage was one that tested the 
dedication and experience of the winemaker. The vagaries 
of nature remind us that we are all farmers at the end 
of the day – especially when kangaroos pushed south 
to Mount Camel - decided that fruit was fair game. It is 
interesting that their palates preferred Viognier to any of our 
other varieties!  

A heatwave in January placed further stress on the vines, 
however vineyard measures such as careful irrigation, straw 
cover and crop thinning ensured that the fruit harvested 
was of excellent quality. After a brief harvest on 14 March, 
the fruit was whole bunch pressed, settled for 24 hours, 
then racked off gross lees and transferred to French oak 
barriques (25% new) to undergo barrel fermentation using 
a mixture of cultivated yeasts. The Viognier was matured for 
6 months, with lees stirring, after which it was racked off yeast 
lees, blended, fined, filtered and bottled in February 2015.

TASTING NOTE

The 2014 estate-grown Viognier is pale green in colour 
with slight straw tinges. It displays an elegant, citrus nose 
of orange pith with hints of apricot, ginger spice, cloves 
and delicate toast from French oak (30% new).  
The balance between acidity and sweetness is further 
evident on the palate – whose supple richness displays 
myriad citrus and apricot notes. Picked at optimum 
ripeness, the aspect of the Viognier parcel in the Sopra 
Vineyard at Vinea Marson allows us to create a wine that 
demonstrates a beautiful balance between crisp flavours 
and subtle sweetness.

Mario Marson has handled this prickly 
variety with panache, making it seem all  
too easy. It has complex flavour, texture and 
structure, yet avoids phenolics. The bright 
straw-green colour is a good guide for a 
wine with stone fruits, including, of course, 
apricot and fresh citrus-tinged acidity, oak 
in its due place quietly contributing.

– James Halliday

2014
VIOGNIER

TECHNICAL NOTE
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2017
PINOT NOIR

TECHNICAL NOTE

WINEMAKER

Mario Marson

VINEYARD
Watson’s Vineyard, Yarra Valley

VITICULTURALIST

Andrew Watson

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

TBC

BOTTLING DATE

TBC

VINTAGE NOTES:   

This wine was destemmed and 
transferred into a stainless steel 
tank. 10% of whole bunches were 
added with a small amount of 
S02. The vat was then chilled for  
5 days.

After cold maceration the grapes were inoculated with a 
selected yeast. The must was initially pumped over for 5 
days and hand plunging was employed until the wine was 
pressed.

After pressing and settling, the wine was transferred to 
French oak barriques for a period of 9 months. A small 
percentage of new French oak was used. This wine was 
unfiltered and unfined.

TASTING NOTES

Mario Marson returns to his Yarra 
Valley roots with this elegant 
example of Pinot Noir. 

Red garnet in colour this wine displays aromas of red 
currant and cherry fruits with a hint of stalk characters. On 
the palate concentrated cherry flavours abound, leading to 
a smooth tannin finish. An excellent example of Yarra Valley 
Pinot Noir from two vineyard sites in the central Yarra.Heritage, 

Family,Tradi
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WINEMAKER

Mario Marson

VINEYARD
Vinea Marson, Heathcote

VITICULTURALIST

Mario Marson

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

14% Alc/Vol

BOTTLING DATE

February 2015

VINTAGE NOTES:   

The 2013 vintage proved a terrific 
year with moderate winter 
rains and a dry, warm summer 
resulting in a harvest of high 
quality Sangiovese with ripe,  
firm tannins and pleasing levels 
of flavour.

Bunch thinning at veraison was less significant than in the 
previous 2012 vintage due to the steady growing season. 
The Sangiovese was picked in mid-March at optimum 
ripeness with balanced acid, sugar levels and flavour. 

The fruit was crushed, sulphured and then underwent cold 
maceration for one week, followed by inoculation and natural 
fermentation where temperatures reached a maximum of 
25-28 degrees centigrade. Two délèstages followed with 
approximately 30-40 days of maceration before pressing. 
The wine was then matured in French oak barriques of 
low toast (20% new) for twelve months. The Sangiovese 
was fined, filtered and bottled in February 2015 displaying 
excellent colour and fruit intensity. 

‘The bouquet is full of an Arabian bazaar 
of exotic warm spices over a compote 
of cherry and plum; the savoury side of 
sangiovese takes control of the palate -  
a tale of two cities, but a compelling one.’
– Halliday

2013
SANGIOVESE

TECHNICAL NOTE

WINEMAKER

Mario Marson

VINEYARD
Vinea Marson, Heathcote

VITICULTURALIST

Mario Marson

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

14% Alc/Vol

BOTTLING DATE

February 2015

BIOTYPES

A mixture of Lampia, Michet, Bolla & Rosé

VINTAGE NOTES:   

Conditions were ideal during 
the steady and balanced growing 
season preceding our 2012 Vintage. 

Good soil moisture after the welcome spring rain meant 
that a rigorous program of green pruning was undertaken 
in November 2011. 

A program of bunch thinning post veraison ensured the 
intensity of the Nebbiolo fruit flavours. 

The Nebbiolo fruit was crushed, sulphured and cold-
soaked. Fermentation techniques included pumpovers and 
plunging, with the wine undergoing two délèstages aiding 
tannin extraction. 10% of the Nebbiolo was then bled off 
for our Rosé. The biotypes underwent a long post ferment 
maceration of forty-five days to ensure the softening of  
the tannins. 

The wine was then matured for twenty-four months in barrel; 
the first twelve months in French and Slovakian oak barriques 
(10-15% in low toast new oak) and the second year in a large 
format bottle. The Nebbiolo was fined, filtered and bottled in 
February 2015.

On an interesting note, 2012 was the first year in which the 
Nebbiolo must was used in the creation of the Drunken Buffalo 
Cheese – a matured Buffalo milk cheese encased in Nebbiolo 
grape skins and lees and matured for six months made by Giorgio 
Linguanti from That’s Amore Cheese. 

‘Clear red, grading to onion skin on the 
rim; truly interesting, with silky, spicy 
preserved red fruits, fresh acidity, and 
tannins polished to a high lustre.’
– Halliday

2012
NEBBIOLO

TECHNICAL NOTE
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2013
SHIRAZ VIOGNIER

TECHNICAL NOTE
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2013
SHIRAZ VIOGNIER

TECHNICAL NOTE

VINTAGE NOTES:   

Moderate winter rains and a dry, warm summer resulted in 
a harvest of high quality. Fruit yields of both the Shiraz and 
Viognier were at good levels, despite kangaroos enjoying 
some of the Viognier fruit. The Shiraz vintage was what we 
have come to typically expect of our Heathcote vineyard 
– the fruit possessed good sugar levels and rich, ripe 
characters of dark berry fruit.

The estate-grown Shiraz is a blend of four shiraz clones. 
The addition of 7% Viognier destemmed fruit at the crusher 
enhances the wine’s savoury characters,  resulting in a 
more elegant, complex wine.

Following crushing, the fruit was sulphured and underwent 
cold-soak and inoculation. Fermentation techniques 
included pump-overs and plunging. The fermentation 
temperature reached a maximum of 28-30 degrees 
centigrade. Post-fermentation the wine was macerated for 
approximately 30 days to soften the grape tannins. The 
wine was then matured for twelve months in French oak 
barriques, of which 30% were new medium-toast barrels. 
The Shiraz Viognier was fined, filtered and bottled in 
February 2015.

TASTING NOTES

This estate wine has a deep red hue with blue tinges. On 
the nose a slight graphite quality is followed by attractive 
savoury notes of olive tapenade and a powerful core of 
dark fruits. A chalky palate with intense, ripe blackberry 
and blueberry flavours follows with integrated French oak 
on its long palate. This savoury wine displays firm and long 
tannins and concludes with great length. 

The flavour and textural complexity of the 2013 Shiraz Viognier 
exhibits Mario Marson’s skill as a winemaker and is indicative 
of the elegant reds that can be Produced in Heathcote.

‘Has impressive textural and flavour 
complexity to its bouquet and a medium 
bodied palate; the 30% new French oak 
has been absorbed into the fabric of the 
wine, as have the tannins. Mario Marson 
at his best.’
– Halliday

WINEMAKER

Mario Marson

VINEYARD
Vinea Marson, Heathcote, Australia

VITICULTURALIST

Mario Marson

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

14% Alc/Vol

BOTTLING DATE

February 2015

VARIETAL COMPOSITION

93% Shiraz, 7% Viognier

VINTAGE NOTES:    

This wine was destemmed and 
transferred into a stainless steel 
tank. 10% of whole bunches were 
added with a small amount of S02. 
The vat was then chilled for 5 days.

After cold maceration the grapes were inoculated with  
a selected yeast. The must was initially pumped over for  
5 days and hand plunging was employed until the wine 
was pressed.

After pressing and settling, the wine was transferred to 
French oak barriques for a period of 9 months. A small 
percentage of new French oak was used. This wine was 
unfiltered and unfined.

TASTING NOTE

Mario Marson returns to his  
Yarra Valley roots with this 
elegant example of Pinot Noir. 

Red garnet in colour this wine displays aromas of red 
currant and cherry fruits with a hint of stalk characters.  
On the palate concentrated cherry flavours abound,  
leading to a smooth tannin finish. An excellent example  
of Yarra Valley Pinot Noir from two vineyard sites in the 
central Yarra.

WINEMAKER

Mario Marson

VINEYARD

Watson’s Vineyard, Yarra Valley

VITICULTURALIST

Mario Marson

ENQUIRIES

+61 417 035 673 

mario@vineamarson.com

ALCOHOL

TBC

BOTTLING DATE

TBC

2017
PINOT NOIR
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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


