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	OTHER WHITES


2008 PIZZINI ARNEIS

$22.95
REGION: KING VALLEY, VICTORIA
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Only a few wineries in Australia produce an Arneis, which is a great pity, for in the hands of a maestro like Fred Pizzini it it can be a wonderful drink – full of perfumy characteristics of apple and pear. Arneis is a grape variety native to the Piedmont region in Italy; in Italian Arneis means "little difficult wine." It was originally planted, not for its wine-yielding, but rather to attract bees and other insects away from the more valuable Nebbiolo grapes of Barolo and Barbaresco. The Arneis grape almost became extinct in Italy due to low yields, but has seen a resurgence in recent times.

"Pale straw yellow with highlights of green olive. The nose has intense floral notes as well as citrus fruits and lime blossom, ripe pears, kiwi fruit and apple. The palate is soft, round and full flavoured. It has great fruit lushness with pear and enriching limey notes. The finish is crisp and long lasting."  Winery Notes
Reviews of 2006 Vintage:

"Delicate is the byword here with honeydew, lavender and violets at play. But there’s more than flowers, with powders and perfume, lemon cheesecakes and some confection too. Clean, crisp, dry white if ever there was one."  Tony Love, The Advertiser - 96 points (Top 100 Wines of 2006)
"This is incredibly fresh and lively with white spring floral notes, some pears and ripe grapefruit. It's refreshing with good, clean acidity, tangy and easy drinking on a hot day but great with antipasto, too. Move over, pinot grigio."  Jane Faulkner, The Age
"The Pizzini at their King Valley vineyard have been successfully playing around with Italian grape varieties longer than most. This white wine made from the arneis of Piedmont has a distinctive pear and almond-icing sort of aroma that's smooth yet delicate. The palate is mellow and long with a thread of drawing dryness at the end."  ((((  Ralph Kyte-Powell, Epicure Uncorked

"Fresh, vibrant nose of lemon drops, fresh pear, almond kernel and crushed leaf. Really zesty in the mouth, it zips along at a fair pace with white blossom/sweet pear fruit straddling a vein of crisp acidity. Finishes on a herbal/savoury note. Perhaps a tad more acidic than previous years which bodes well for the coming warmer mouths when too much fruit can be unwelcome. Definitely a drink-now proposition." Andrew Wood, Divine Magazine
"The delicious Aussie version of an Italian white. Like sucking on river pebbles – in a good way – and fresh pears. Best with lighter seafood."  Stuart Gregor
Drink over next 3 years.
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