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Just like our wines, each Goose that resides on Goose Island in nearby 
Lake Serafino, has its own unique personality. The Geese are a constant
source of enjoyment and entertainment. 

T H E  S T O R Y

TThe Frontignac grapes are picked early in vintage to preserve fruit
flavours and freshness. Fermented for nine days, the wine was then
racked off lees, filtered then bottled on site at Serafino under cool
temperatures of around 3º to retain a slight spritz.

W I N E M A K E R  N O T E S

T A S T I N G  N O T E S

Region:

Grape Variety:

Bouquet:

Palate:

Food match: 

Cellaring:

McLaren Vale

Frontignac

Bursting with perfumed floral, pomegranate and

lemon sherbet.

Displays vibrant flavours of mandarin, orange zest

and lime. A well balanced elegant wine for all

occasions.

Enjoy with dried and fresh fruits, mixed nuts and

cheese.

Enjoy now

14.5% alcohol, 3.53pH, Ta 6.6 g/L

G O O S E  I S L A N D


