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Background

Lone Red is a value private label wine for Boutique International, made specifically for the US market. Boutique International own global trademark rights for the brand, which displays a lone red Dingo, Australia’s native wild dog. 
All winemaking is done at a facility in South Australia. Grapes are sourced through the facility’s client base of contracted growers in South Australian regions including McLaren Vale, Barossa Valley, and the Limestone Coast.

Wine Range

2006 Chardonnay

Color:    
Light straw in color. 

Bouquet:
Enticing peach, citrus and lemon influences on the nose.

Palate:
The palate is rewarding with balance being the key. Hints of peach and tropical fruit flavors. The use of subtle French oak has further enhanced this wine’s complexity and depth of flavor.

Winemaking: Small batch fermenting in static fermenters with a neutral yeast has enabled full fruit flavors to develop. No malolactic fermentation was carried out. 30% of the blend is exposed to 2yr old French oak for five months. Following oak maturation the final wine was blended before stabilization and filtration for bottling.

2005 Cabernet Sauvignon:
Color:    
Medium-deep red, vibrant and brilliant.
Bouquet:
Elegant, expressive bouquet, showing hints of blackcurrants, liquorice and mint. 

Palate:
Full structure, with soft tannins, rich and round. The oak providing complexity and flavor length and adding some rich cedar and coffee flavours.
Winemaking: Fruit was crushed in static fermenters, pH was adjusted to 3.40 at the crusher with tartaric acid. Lalvin 2323 yeast was added. The tank was maintained at 80oF for 10 days of fermentation on skins. At 0o Baume the tank was drained and pressed with light pressings included with free run and heavy pressings excluded. The wine was allowed to settle for two weeks before centrifuging and pH adjustment for malolactic fermentation. After malolactic fermentation the wine was matured in new oak (60% French and 40% American) for six months. Following oak maturation the final wine was blended before stabilization and filtration for bottling.
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