
- - - V A R I E T A L  M I X - - -
M e d i t e r r a n e a n  w h i t e  g r a p e  v a r i e t a l  b l e n d

( P i n o t  G r i s  6 4 % ,  F i a n o  2 8 %  &  V e r m e n t i n o  9 % )
 

- - - R E G I O N - - -
R i v e r l a n d

- - - T H E  S T O R Y - - -
I n  a  l i f e  b e f o r e  w i n e ,  R i c c a  T e r r a  F a r m s ’  A s h l e y
R a t c l i f f  w a s  a  h o r s e m a n  ( r e p r e s e n t i n g  A u s t r a l i a
i n  1 9 9 1 ) .  G r o w i n g  u p  o n  a  f a r m  i n  t h e  A d e l a i d e
H i l l s ,  h e  m o v e d  t o  a  s m a l l  t o w n  o u t s i d e  F o r t
W o r t h ,  T e x a s ,  U S A ,  w h e r e  h i s  j o b  w a s  b r e a k i n g  i n
w i l d  h o r s e s .  W o r k i n g  w i t h  a n  a n i m a l  t h a t  h a s  n o
p r i o r  c o n n e c t i o n  w i t h  a  h u m a n ,  g a i n i n g  i t s  t r u s t ,
t e a c h i n g  i t  t o  a l l o w  a  p e r s o n  t o  c l i m b  a l l  o v e r  i t ,
a n d  t h e n  b u i l d i n g  a  f r i e n d s h i p  b e t w e e n  h o r s e
a n d  m a n  i s  a n  a m a z i n g  a n d  r e w a r d i n g
e x p e r i e n c e .  T h e r e  a r e  c l o s e  p a r a l l e l s  b e t w e e n
b r e a k i n g  i n  a  h o r s e  a n d  g r o w i n g  &  m a k i n g
a l t e r n a t i v e  g r a p e  v a r i e t i e s .  V i s i o n ,  k n o w l e d g e ,
t r u s t  a n d  p a t i e n c e  a r e  r e q u i r e d  i f  s u c c e s s  i s
e x p e c t e d ,  w h e t h e r  t h a t  b e  w i n e  o r  h o r s e .  G e t  i t
w r o n g  a n d  y o u  a r e  s u r e  t o  b e  b u c k e d  o f f !

- - - T E C H N I C A L  S T U F F - - -
Vit iculture:  The grape var iet ies selected to make this
wine have a common theme,  they have an abi l i ty  to
hold loads of  natural  acid when grown in a warm
vit icultural  c l imate.  The var iet ies are hand pruned
and hand harvested.  Harvest ing occurs in ear ly
March.  Immediately  after  harvest  the grapes are
stored at  5 degrees Celsius in a cool  room before
being transported to the winery.  Winemaking:  The
grapes are crushed & then fermented in stainless
steel  tanks.  Natural  yeast  is  used to complete the
fermentat ion process.
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