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Barossa, Clare Valley
Viognier, Marsanne, 
Riesling
2016

Ambiguous to the core, Le Bâtard, sent from its native Rhône Valley to find solace in the 
warming climate of Barossa and Clare Valley. Viognier and Marsanne have come together 
on the other side of world in the vineyards they now call home. And to throw an additional 
spanner into the works... some Riesling.

The Story
White sibling partner to Le Bâtard Rosé, and every bit as much caught in the crossover as the 
pink. The ambiguity here is not of colour, but of grapes and provenance – northern Rhône 
and southern Rhône. 

Not a drop of readily accepted Chardonnay or Sauvignon to be seen here, so Le Bâtard feels a 
bit of an outsider having to prove its rightful place in the world. But prove it, it does – and with 
gusto.  

The Wine
Our white Rhône blend... perfectly out of place in the new world yet the grapes have delivered 
well beyond expectation!

We’ve taken the best fruit from sites in the Barossa and Clare Valley to sculpt this treat. Local 
grapes, hand-picked, lovingly nurtured to produce an Aussie take on an Old World classic.

Tasting Note 
Pale yellow straw with bright, ripe fruit aromas and typical Marsanne notes of dried herbs. 
Young and exuberant in honeyed peachy and candied lemon notes with bright acidity and a 
satisfying rounded creaminess. 

Time in oak has lent a subtle oaky wrap of cinnamon spice to the pert peach and citrus fruit.

Food Pairing
The wine’s balance of rich fruit, firm texture and bite of acidity will make a top match for a 
chicken, potato and artichoke casserole or rich fish pie.

Cellar Potential 
Perfect drinking now, but if you prefer to cellar, the wine will further marry together and take 
on more savoury, toasty notes with the oak coming more to the fore.
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