
TASTING NOTES

CASTAGNA VINEYARDS ADAM'S RIB RED, 2006
Background
The Castagna Vineyard is situated at an altitude of 500 metres five-and-a-half
kilometres outside the beautiful town of Beechworth in Northeast Victoria, high in the
foothills of the Australian Alps. The soil consists mainly of decomposed granitic-loam
on a base of clay. The climate is distinctly Mediterranean with hot days and cool nights
during the important part of the growing season.

The land is farmed biodynamically; using Rudolf Steiner's biodynamic principles, 
because the Castagnas believe it is the best way to achieve optimum fruit quality that
best expresses its terroir. The vineyard is hand-pruned and the fruit is hand-picked. They
crop at a bit less than two tons per acre.

Tasting Notes
COLOUR •
NOSE •
PALATE •

Vintage: 2006

Winery: Castagna Vineyards (http:
//www.castagna.com.au/)

Region: Victoria (Australia)

Availability: Coming to Vint.
Online on February 24, 2010 

Certification: Biodynamic /
Organic
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