
 

 

Il Barone 2014 
 

Technical Information  

Varietal %: Cabernet Sauvignon 53%, Shiraz 22%, Sangiovese 18%, Nebbiolo 7% 

Picked: March – April 2014  Area harvested: 2ha  

Yield: 50hl/ha  Average Brix: 25 

 

Vintage 2014 

What a year! Frost, extreme temperatures, rain and hail, we had it all. In November the 

region suffered a frost that stretched from the top reaches of the King Valley right through to 

the flats of Rutherglen. We were lucky as our vineyard sites suffered very little damage, we 

saw only minor amounts of fruit loss. Summer temperatures reached over 40°C for a record 

number of consecutive days. We had rainy patches that created difficulties during harvest 

and patchy hail storms that caused some minor damage to some varieties. Given these 

tough weather patterns we have produced some great wines. The white wine varieties 

picked during March when we experienced cooler, more stable temperatures, have strong 

flavours and intensity. The reds produce will have lovely, elegant structure and good aging 

potential.  

 

Vinification 

Each variety is fermented separately, aged for 18 months in a variety of French oak barrels 

and then aged a further two years in bottle after the wine has been blended, prior to 

release. 

 

Sangiovese was inoculated with yeast BM45. The ferment temperatures reached and were 

maintained at 30°C. Once the wine finished alcoholic fermentation the free run wine was 

drained and the skins then lightly pressed. The wine was allowed to settle for a day before it 

was transferred to barrels for malic acid fermentation and barrel aging. 

 

Cabernet Sauvignon was harvested in the heat of the day so fermentation could start 

immediately. The grapes were crushed, de-stemmed and inoculated with yeast. Ferment 

temperatures were allowed to reach 30°C to help with extraction of colour, flavour and 

tannins. After fermentation the skins stayed in contact with the wine for 10 days to help 

soften and round the tannins and improve texture.  

 

Shiraz was fermented immediately after crushing and de-stemming. The grapes were 

inoculated with a yeast strain isolated from the Rhone Valley; the yeast specifically enhances 

the varietal characteristics of Shiraz - cassis, pepper and violets. The grapes were then 

pressed before fermentation finished and the wine was transferred to barrel to complete 

alcoholic and malolactic fermentation. 

 

Nebbiolo, after crushing and de-stemming, was fermented immediately, then inoculated 

with a yeast strain from Barolo (a region famous for producing Nebbiolo).  Fermentation 

lasted for about four days then the wine was lightly pressed and allowed to finish 

fermentation in oak barrels where polymerising helps to soften and round the tannins. The 

wine then went through malolactic fermentation in barrel followed by a minimum of two 

years aging in barrel.  

 

  



 

 

Maturation 

Fermentation vessel: Stainless steel and oak   

Type of oak used: 

Cabernet Sauvignon: Tonnelleorie Remond French 

Shiraz: Gamba & Saury French oak blend 

Sangiovese: Gamba  

Nebbiolo: Gamba    

Oak age: new 55%, 1-2 yr old 45%  

Oak toasting: medium   

Fining agent: Egg white   

Filtration: Cross flow 

 

Wine 

The colour is a deep rich red with a purple hue. Aromas of green bell pepper from the 

cabernet complement red berry characters from the shiraz and the subtle tar, cherry and 

plum notes that the Sangiovese and Nebbiolo contribute. The resulting wine is a complex 

and deliciously heady wine. The palate is soft and elegant with loads of spices, dried herbs, 

liquorish and tar. If enjoying this wine in its youth, we suggest decanting it and pairing with 

stick pork ribs. 

 

Final Analysis 

Alcohol: 13.8.% Alc/Vol   Bottled: January 2016  

Acid: 6.3 Release: November 2016 

pH: 3.52       

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

_______________________________________________________________________________  
www.pizzini.com.au 

 For wine information contact Joel Pizzini, winemaker Ph 0429 401 732 E joel@pizzini.com.au 

For bottle shots, stockists and general information contact Natalie Pizzini Ph 0409 408 587 E natalie@pizzini.com.au 
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