y?f mfwaCCZfo

({AND

THE STORY

Montevecchio wines are all about simplicity and fun, but never
boring. Grown at our Heathcote vineyard in central Victoria,
which is home to over 20 different Italian grape varieties, the
name means old mountain referring to the Cambrian origins of
the regions famous red soils. The delicious and approachable
Montevecchio wines are inspired by the everyday drinking
wines of Italy. The streamlined range including a bianco, rosso
and moscato has now been extended to include two single
variety wines which have gained main stream popularity here
in the Australian wine scene.

THE VINEYARD

Chalmers Heathcote Vineyard is in the northern part of

the Heathcote Gl in Central Victoria, Australia and was
established in 2008. The vineyard is farmed with a soil health
and sustainability focus. The site is warm and well suited to sun
loving Italian varieties. It is planted on the east-facing slope of
the Mt Camel range. The elevation of the vineyard ranges from
150 to 225 metres above sea- level where the soil is comprised
of the famous ancient red Cambrian earth of the region.

THE WINEMAKING

Montevecchio Fiano is naturally fermented with wild yeasts
in old French oak barrels and aged on fine lees for 8 months.
Bottled inhouse, Montevecchio wines are vegan friendly.
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The 2025 vintage ended with warm dry conditions in which
Fiano excelled in given its naturally high acid profile. The
bouquet has notes of white florals, pine lime splice, chantilly

EATHCOITE

cream and gently foasted almonds. It is poised with lemon pith,
almond meal, marzipan, juicy brown pear, pine needle and
mouth-watering refreshing acidity.
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