
2022 Vin’Atus
Will the jester dance a jig, twiddle his violin or take a swipe with his bow. Is it the

hourglass look or time for a paunchy belly – you choose. It’s all part of the game – the
wine game, ‘vinum vinatus’ … or in Aussie parlance ‘Vin’atus’. What’s not up for question is

the wine – a luscious, big spicy glassful of dark cherry fruit and smoky, toasty length. The
grapes may be Spanish starlets, but the wine is 100% pure Aussie.

This wine will 
cellar 8-10 years

14.5%Alcohol 0.68g/l
residual sugar

3.63
PH

5.5g/l
acidity

Grape Variety:

Region:

Vintage: 

The Growers:

Winemaking:

Tasting Notes:

Food Pairing: 

Tempranillo (77%), Graciano (11.5%), Garnacha(11.5%) 

One Tree Hill, Adelaide Hills

After a cool and mild start to the growing season, grapes
were vibrant and fresh, well-balanced with good natural
acidity and balance of flavours.

Anthony & Marie Catanzariti, Marie’s brother Joseph
Rocca and his wife, Jenna decided to plant a vineyard
on the 60 acre Rocca cattle property, in the small village
of One Tree Hill in the Adelaide Foothills.

We used a combination of large and small fermenters
with twice-a-day hand-plunging. 10-12 days maceration
with temperature-controlled fermentation around 22-
24C to retain as much juicy, primary fruit as possible. The
components were aged separately for 10 months in new
and seasoned, French and American oaks before we put
the combination together for bottling.

Deep crimson in colour, spiced plum, dark berry fruits
such as mulberries and blackberries with a savoury
spice. 

This wine pairs well with a slow cooked stew, casserole or
paella.

Carton Size = 30x34.5x26.5CM
Carton weight = 15.8 kgs

12 packs


