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Planted sparingly in the Adelaide Hills by Fox Gordon growers, 

Princess Fiano possesses the unique characteristics associated 

with her Italian heritage.   

 
The Princess’ frame isn’t weighty but, rather, seductively full in 

all the right places.  She charms with bursts of bright nectarine, 

melon and pine nut, yet is able to maintain natural poise and 

composure whilst reigning over her region.  Be warned,           

however, at first glace she may appear innocent and sweet but 

sometimes looks can be deceiving! 
 

 
COLOUR 
Medium straw with green 
hues 
 
BOUQUET   
Fresh melon, pineapple,    
nectarine and toasted pine 
nuts 
 
PALATE  
Full and seductive, a     
mouthful filling ripe           
nectarine and luscious       
tropical fruit 
 
CELLARING   
Such a fresh wine is best 
enjoyed in the first twelve to 
eighteen months of its life 
 
 

 
FOOD   
Couple with a dish fit for 
royalty.  Saltimbocca with a 
twist, chicken, goats cheese,  
and fresh tarragon, 
wrapped in prosciutto      
packages and baked. 
 
WINEMAKER   
Tash Mooney 
 
VARIETY   
100% Fiano 
 
REGION  
Adelaide Hills SA 
 
ANALYSIS 
Alcohol 13.5%  
Residual Sugar 1.9 g/L 
pH 3.52 
Total Acidity 5.7 g/L 
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