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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C AT I O N

T A S T I N G  N O T E

F A C T S  +  S T AT S

Ot t o Dal  Zot t o emigrat ed from Valdobbiadene i n 1967 , and l i ke many  of hi s compat r i ot s set t l ed
down t o farming i n Vi ct or i a’ s K i ng Val l ey . Here i n t he foot hi l l s of t he Vi ct or i an A lps, he
or i gi nal l y  grew t obacco before t urni ng t o v i nes i n 1987 . F rom t he 1990s, Ot t o i nt roduced
t radi t i onal  grapes of hi s homeland, and was t he fi r st  t o pl ant  P rosecco grapes i n Aust ral i a i n
1999, Dal  Zot t o rel easi ng t he fi r st  t ank-met hod sparkl i ng P rosecco i n 2004 . Now Ot t o’ s sons
front  t he fami l y  busi ness, wi t h Michael  making t he wine, and Chr i st i an sel l i ng i t .  S empre l a
famigl i a .

VS P  sy st em ( Ver t i cal  S hoot  Posi t i on) , t he si t e i n Whi t fi e l d has a dark sandy  soi l  wi t h grav el
t hrough i t . Helpi ng t o prov i de st ruct ure and t ex t ure t o t he pal at e . The grape are dest emmed i nt o
open- t op ferment ers and i nocul at ed for  t he ferment at i on process t o begin. F erment at i on t akes
approx imat el y  10 day s and i s t hen l eft  on ski ns for  a fur t her  14  day s depending on t he l ev el  of
ex t ract i on. F erment at i on t akes approx imat el y  10 day s and i s t hen l eft  on ski ns for  a fur t her  14
day s depending on t he l ev el  of ex t ract i on. Dur i ng t hi s t ime t he wine i s pl unged t wice dai l y  and
as t he ferment at i on proceeds t hi s i s dropped t o once a day . The wine i s t hen pressed. The wine
undergoes malol act i c  ferment at i on v i a i nocul at i on. 100%  F rench oak, wi t h a mi x t ure of new and
old ( nev er  more t han 25 %  new oak) . A  mi x  of l arge & smal l  format  oak i s used t o creat e
balance.

Ty pi cal l y  deep i n col our  for  t he v ar i et y , t he bouquet  i s sav oury  wi t h ani se , fennel , roast ed meat
and l i queur  soaked dark pl ums;  t he pal at e i s ful l  of ser i ous i nt ent , again showing deep and dark
black frui t s, wi t h t he ac idi t y  pl ay i ng a pi v ot al  rol e as t hi s l ow t annin v ar i et y  prov i des fi ne frui t
of t hrust  and cut  rat her  t han rugged and dry i ng t annin t o conc lude;  t hi nk game and brai ses and
y ou are on y our  way  t o heav en.

WINEMAKER  MICHAEL  DAL  ZOTTO
VARIETIES  100%  BARBERA
APPELLATION  KING VALLEY
F ORMAT  0.7 5 0L
CLOS U RE  S CREW TOP
ALCOHOL  13 .5 %
S U GAR  0 G/L
TOTAL  ACIDITY  7 .5  G/L
BIODYNAMIC  NO
VEGAN  YES



VEGETARIAN  YES
TOTAL  S U LPHU R  15 0 MG/L
CAS E  S IZE  12


