
 

 

 

 
APPELLATION: Riverland 

 BLEND: 70% Vermentino, 30% Nero d'Avola 

WINEMAKER: Con -Greg Grigoriou  

 

 

 
 

VINEYARD: 
 

A small batch, single vineyard wine. Fruit for this wine comes from the Bassham 

Family Organic Vineyard in Barmera. The vines grow on red sandy loam over 

limestone. The climate is Mediterranean.  

 

 

 

 

 

VITICULTURE: 
 

Viticulture is Organic.  

 

 

 

 

WINEMAKING: 
 

Handpicked fruit. The Nero d’Avola spends 1 night on the skins. Each variety is 

fermented separately using indigenous yeasts in stainless steel vats. The final wine 

is blended just prior to the Nero d’Avola finishing  fermentation, and is then 

bottled under crown cap. It then finishes fermenting in the bottle giving a lightly 

sparkling Petillant Naturel style. The wine is not disgorged so there will be a light 

sediment in the bottle. 

 

 

 

 

 

WEBSITE: http://www.delinquentewineco.  com/  
 
This  wine is suitable  for vega ns and  vegetarians.  

 

 
 
 
 
 

 
 

TASTING NOTES: 

Nero d’Avola brings bright red fruit character 

that cut through the citrus, stone fruit push of 

the Vermentino. Hazy blush in the glass, the 

nose gives wonderful yeastiness, like freshly 

toasted fruit bread. The fine spritz just 

accentuates the fun vibes. 
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