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SPARKLING ONDENC 
VINTAGE 

2012 

 

 

COUNTRY OF ORIGIN 

Australia 

 

 

GEOGRAPHIC 

INDICATOR 

Barossa Valley 

 

 

GRAPE COMPOSITION 

100% Ondenc 

 

 

OAK TREATMENT 

Nil 

 

 

VINE AGE 

14 year old vines 

 

 

YIELD PER ACRE 
2.5-4 Tonnes per Acre 

 

 

TRELLISING 

Permanent arm and foliage 

wires 

 

 

SOIL TYPE 

Valley floor – rich alluvial 

loam over limestone 

 

 

HARVEST DETAILS 

22nd February 2012 

 

 

TECHNICAL ANALYSIS 
Alcohol: 10.5% 

pH: 3.1 

TA: 5.4g/L 

Residual Sugar: 8g/L 

VA: 0.29g/L 

3 yrs 4 mths on Yeast 

STORY BEHIND THE WINE 

Common in the modern era, Ondenc was once an important variety in South-West France.  

Brought to Australia in 1832, it became known in Victoria’s Western Districts as ‘Irvine’s White’ 

and was mistaken for Sercial in South Australia. 

 

THE WINERY 

The Lindner family of Langmeil Winery has been immersed in the Barossa’s culture of farming, 

food, wine and community for six generations. Their commitment to quality in all aspects is 

unwavering and any wine that bears the Langmeil name represents the family’s pursuit of 

excellence in wine and community.   

WINEMAKER’S NOTES 

2012 VINTAGE REPORT 

Great winter rains in 2011 saw vines flourish leading into the 

season ahead.  A reasonably mild summer with only a couple of 

heat spikes meant vintage kicked off to a normal start in the third 

week of February. Early ripening shiraz parcels, early picked 

riesling and cabernet sauvignon for Bella Rouge showing the true 

potential of the vintage. A timely rain at the end of February 

brought with it a very mild and dry autumn, with lovely cool 

nights and a more gentle pace for ripening, allowing vintage to 

run smoothly, ending mid-April with beautifully ripened Eden 

Valley shiraz, cabernet sauvignon and mataro. Overall, quality 

excelled with all varieties, making classification difficult yet 

exemplary.  Just the way I like it. I’m excited! 

Paul Lindner, Chief Winemaker 

 

Colour: Mid straw. 

Aroma: Apples and honey bubble out of the glass with hints of 

fresh cream and buttered bread as well as a lovely, savoury, yeast 

autolysis character. 

Palate: A lovely, creamy, fine bead tickles the tonsils with 

Granny Smith apples and honey dominating the flavours. The 

mouth feel is crisp and refreshing with the autolysis character 

playing a more subtle role as the fruit flows right through to the 

long, apple cider finish. 

Cellaring: 2016-2020 
 


