AUSTRALIAN WINE DISCOVERED

REGION )

MORNINGTON PENINSULA

The Mornington Peninsula is a small seaside
region making waves with its elegant cool-
climate wines grown in diverse maritime
climate and soils that create an array of
microsites. Here winemakers produce world-
class Pinot Noir and Chardonnay plus top

quality and Pinot Gris/Grigio.

ocated only
70 kllometres
south-east of
Melbourne.

NOTEWORTHY VARIETIES

Chardonnay

Typically medium bodied with delicate
flavours of melon, white peach, citrus and fig
complemented by a soft, creamy texture.
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Roast chicken

Creamy
seafood pasta

Gruyere cheese

Pinot Grigio

Pinot Grigio styles are light to medium-
bodied with vibrant stone fruit flavours.
Pinot Gris styles tend to be fuller in busy
with riper, spicy flavours.
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Seafood Asian cuisine Risotto

Pinot Noir

Light to medium-bodied with delicate
cherry and strawberry fruit notes, vibrant
acidity and soft tannins.
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Duck Mushrooms Charcuterie

MAKING WAVES

Around 200 small-scale vineyards are located in
Mornington Peninsula, many of which are family-run.
With its cool and maritime influence, Mornington is a
Pinot Noir paradise. It is also known for its top-quality
Chardonnay and Pinot Gris/Grigio, as well as a range
of other varieties including Shiraz, Sauvignon Blanc,

Gamay and Tempranillo.
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