
The fresh, lively friend for your weekend session. VIVO - wine for the
livin’. The Vivo range is available in Australia from on-premise venues only.

VIVO MOSCATO 2015

Region
Riverina

Appearance
Pale straw in colour with a lively
green tinge.

Bouquet
The nose displays freshly crushed
grapes, with a little musk and a hint
of lime juice.

Palate
The palate is lively and fresh as one
would expect from a frizzante style
wine. The palate tastes of freshly
crushed grapes with just a squeeze
of lemon and ginger on the finish.

Suggested Cuisine
Fresh fruit, salads or seafood.

General Characteristics
Sweet / Light bodied

Vintage Conditions
2014 saw good winter rains followed
by a warm growing season, which
led to good yields of fruit. A hot
beginning to the harvest period
accelerated the ripening with frantic
harvesting ensuring to pick the fruit
with the ideal flavour spectrum.

Winemaking
Fruit was sourced from vineyards that
were well protected from the harsh
sun and which displayed the intensity
required for this style of wine. Blend
of Muscat Gordo Blanco & White
Frontignac. The fruit was picked and
pressed cold, in new state of the art
bag presses. Juice was left to settle
naturally and then racked clean. The
wine was fermented cold to retain
fresh fruit characters. Fermentation
was stopped once a balance was
reached between alcohol, sweetness,
acidity and bubbles.

Wine Analysis
Alc/Vol: 8.0 % pH: 3.15 TA: 6.5 g/L

Cellaring
Best while young & fresh, but will
develop in bottle for many years.

Winemaker
Riverina Estate Winemakers

The fresh, lively friend for your weekend session. VIVO - wine for the
livin’. The Vivo range is available in Australia from on-premise venues only.

VIVO CHARDONNAY PINOT NOIR

Region
Riverina

Appearance
Very pale straw.

Bouquet
Fresh cut lemon and subtle green
apple surrounded by raising
dough.

Palate
A generous mousse reveals a
quite tight and complex palate of
fresh buttered toast and citrussy
freshness.

Suggested Cuisine
Aperitif with natural pacific oysters.

General Characteristics
Dry / Light bodied

Vintage Conditions
A blend of more then one vintage.

Winemaking
The Chardonnay and Pinot Noir are
picked in the cool of the night to
help retain freshness, with the Pinot
handled oxidatively to help lower
the red colour pigments. Both are
fermented warm to add complexity
and mouth feel. The blend is
then run through a secondary
fermentation in tank, Charmat, to
add the bubbles and creamy texture.

Wine Analysis
Alc/Vol: 11.30% pH: 3.15 TA: 7.0 g/L

Cellaring
Ready for enjoyment now or will
develop in bottle over the next three
years.

Winemaker
Riverina Estate Winemakers

Aperitif or with natural pacific oysters.


