OLIVER’S

VINEYARDS

HISTORY

With 100 ha of premium grapevines on
the Taranga property, the Oliver family has
over 50 blocks representing different grape
varieties, clones, soil types & vine ages.

WINE & VINTAGE

Fiano is a relatively new variety to Australia,
and originates from the Campania region
of Italy. Fiano is super heat and drought
tolerant, being able to maintain acidity in
the grapes even in our hot South Australian
summers. This minimal intervention Fiano
is made with indigenous yeast and includes
portions fermented in concrete eggs and
large format French oak.

AROMA

Pear skin, lemon pith, elderflower, white
pepper, slight salt spray. Baked brie with olive
oil and cut herbs.

PALATE

Creamy and pithy all at once. Golden

delicious, juicy peach, preserved lemon,
textural purity and length. Juicy varietal
finish, fresh and zesty, with oodles of
generosity.

FIANO

2025
McLAREN VALE

THE YEAR THAT: We continued celebrating last year’s

Fiano trophy win

THE YEAR THAT...

We were very thrilled to receive a trophy
for our 2024 Oliver’s Taranga Fiano at the
McLaren Vale Wine Show.

The McLaren Vale Wine show is an
institution in our region, that culminates
in a massive wine community lunch
known locally as “The Bushing Festival’
This celebration has been going for more
than 50 years, and at this event the wine
show trophy winners are announced.

Much singing and eating and chatting
happens throughout the lunch, until the
final, and most sought after, trophy is
announced - The Bushing King or Queen
is crowned. Awarded to the best wine of
the McLaren Vale wine show each year,
the winner gets to adorn robes and crown,
and be adored by the region!

While we didn’t win the big award (in
fact a white wine has only won once in
the more than 50 year history!), we were
thrilled to have our Fiano recognised, and

shall continue celebrating well into 2025!

WHAT THE WRITERS HAVE TO SAY. [2024 VINTAGE]

“Fiano is a variety that we are secing more and more of on the shelves, and this is

the perfect example of why. A grape variety from the warm, southern and coastal

Campania region in Italy, it’s clearly at home on Aussie turf, especially at the hands

of Fiano queen, Corrina Wright. The nose is resplendent with ripe yellow peach,

a brush past the rosemary bush, a sea breeze, slightly waxy preserved lemon pith,

sandstone, dried ginger and the heady inhale of a new paperback. Energy, energy,

energy! There’s plenty of it here, with a great tension between the crisp and fresh

acid line and the creamy purity of fruit with textural, ripe, fine sandpaper phenolics.
This dances over the tongue and wakes up both the taste buds and the mind. A total

delight, full of excitement. All hail Fiano!”
94 points, Cass Charlick, Wine Pilor
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Corrina Wright, 6th Generation

VINTAGE NO.
17/186

GRAPE VARIETY
100% Fiano

REGION
100% McLaren Vale

COLOUR

Pale Straw

ALCOHOL
12.5%
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STARTED BY OUR
GREAT GREAT GREAT
GREAT GRANDFATHER.
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