
STANLEY ESTATE
ALBARINO 2016

Bright straw yellow with lemon green hues, aromas of white stonefruit, 
limes and exotic yellow florals. Dry to taste and a full, warm and rounded 
generous palate. 

Concentrated flavours of white and yellow peaches, honeydew melons, 
vanilla, passionfruit and pineapple. Minerality, zesty acidity, and slight 
oak spice. It has a full and lingering palate.

The 2016 Season will be remembered for being a very warm, dry season, 
with an "average" start date to harvest, in the 1st week of April. Fruit crop-
ping levels were about "normal" . The weather at harvest was fine at the
tail of a very hot, dry growing season. Great flavours developed steadily 
during the ripening period, as the fruit reached its' optimum maturity. 40% 
of the grapes were hand harvested by a keen group of pickers and 3 
days later the balance was machine harvested at night when the fruit 
temperatures are lower to capture and maintain the fruit freshness.

The hand-picked fruit was whole bunch pressed on a gentle cycle, the 
juice was settled, chilled and racked to old trench barriques, and then 
fermented using the wild yeast strains from the vineyard on the skins. The 
balance was gently pressed and then transferred to stainless steel tanks, 
where it went through a controlled fermentation using trench yeasts. The 
wine then spent a good time on lees to add a real depth of flavour and 
palate weight to the wine. The wine was cross flow filtered and prepared 
for bottling under screwcap to maintain freshness and quality.

Seasoned for 10 months in old trench barri,ques.

© 2011 - 2019 Dionysia Asia Sdn Bhd 

 16 Jalan Metro Perdana Barat 12
Sr i  Edaran L ight Kepong

52100 Kuala Lumpur, Malays ia

winewithdionysus@gmai l .com
www.dionysusasia.com

Tel :  603 6258 3530
Fax :  603 6258 5160

TECHNICAL DETAILS
Grape Variety : 100% Albarino

Winemaker : Eveline Fraser

Cellaring : Will age perfectly over the next 5+ years

Serving Temperature : Lightly Chilled 8-12°C

TASTING NOTES

YOUR ONE STOP WINE SOLUTION


