
VINEYARD HISTORY

The De Fazio Vineyard history dates back to 1864 when the fi rst block 

of Shiraz vines were planted along the banks of the Greenock Creek by 

the original pioneer family. It remained in their family until 1998, when 

it was purchased by Zitta owner and wine maker Angelo De Fazio. 

VINEYARD DETAILS

Location
De Fazio Vineyard situated in the Greenock District, North-West 

Barossa Valley, South Australia (approximately 4km, or 2.5mi, from 

the township of Greenock).

Climate
Warm to hot. Dry Summers.

Average Seasonal Temperature Range
Winter  2 C  -  18 C

Spring  5 C  -  25 C

Summer  8 C  -  36 C

Autumn  7 C  -  22 C

Rainfall
Average annual rainfall is 508mm (20”), which includes 201mm (8.3”) 

during the growing season.

Topography
Undulating north-west facing slopes, ranging from 250m to 307m 

(820.2 to 1,007.2 ft) above sea level.

Soils
Shallow red clay and sandy loams over red clays. Mixture of  sub-soils 

containing ironstone, sandstone, limestone, bluestone, slate and 

schistic gravels.

Viticulture
Original Shiraz planted circa 1864. A succession of replanting and 

re-trellising has followed.  Bush vines average height 600mm (2ft). 

Single-wire trellising 1.2m (4ft) is used. Rows are spaced 3.7m (12ft) 

apart, with vines planted every 2.4m (8ft). All blocks are hand-pruned. 

Bush vines and select blocks are hand-picked.

Grape Varieties
Predominantly Shiraz - various select old clones.  Grenache old bush vine, 

Mataro (Mourvedre) bush vines and patch of old Chardonnay vines.

Irrigation
Supplementary drip irrigation is available for use.

Environmental Aspect 
Sustainable land management practices.

PRODUCT DETAILS

Product name  Zitta Moppa Hills   

 Chardonnay

Region GI  Barossa Valley 

 South Australia

Sub region  Greenock, North   

 Western Barossa Valley

Vintage  2012

Grape varietal(s)  100% Chardonnay

Alcohol/Volume  13%

Closure  Premium Screw Cap

Bottle size  750Ml

Bottle weight  1.350 kg

Packaging  12 pack carton stand up

Pallet layout  4 layers x 13 = 52 cartons

Carton weight  10 kg 

Winemaker  Angelo De Fazio

Harvest dates  February 20th  2012

Baume at harvest  12.4 Bu

Crusher  No

Pressing  Bag Press

Fermentation  Closed stainless steel  

 4 ton capacity tank

Fermentation time  10 days

Fermentation temp  12 C – 16 C

Pump over  No

Oak used  No

Time in oak  nil

Filtration  Fine fi lter

Vegan  Yes

Preservative  Minimal sulphur
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2012 MOPPA HILLS CHARDONNAY

GROWING SEASON

Vintage 2012 was a fantastic year. The wines from 2012 are outstanding 
and up there with 2010 and a good vintage to have in the cellar. Vintage 
2012 began with a good growing season of moderate rainfall and normal 
temperatures. Summer and Autumn were perfect with generally warm 
sunny days and only a few heat periods but nothing extreme. The weather 
was generally dry with an occasional shower of rain refreshing the vines and 
keeping things fresh. The perfect mid-high 20s weather ensured the grapes 
ripened steadily and evenly producing outstanding quality.

VINEYARD

Moppa Hills Chardonnay is taken from a single 5-acre block of Chardonnay 
on the De Fazio Vineyard that was planted in 1970. The vines are low 
yielding and soil is shallow sand with red clay subsoil. The vines on this block 
also benefi t from cool air, which drains down the slopes of the Moppa Hills 
and collects in the lower gullies, which gives the fruit amazing fl avours, 
whilst still retaining perfect acid balance.

WINE MAKING

The Chardonnay vines were harvested February 22nd. The grapes were 
gently bagged, pressed and the juice was transferred into a tank. The 
temperature was brought down to allow gravity clarifying, then raised to 
allow the yeast to commence fermentation. The wine went through 
malolactic fermentation and was bottled after 6 months. The wine is 
un-oaked, allowing the natural, soil-derived fl avours to display.

TASTING NOTES

Pale white straw in colour, vivid aromas of lively citrus fruits fl ow from the 
glass – lemon and grapefruit supported by lifted stone fruit  nectarine, 
peach and wild pear. You’ll fi nd hints of soft spice, marzipan, nougat, citrus 
pith, white fl owers, clotted cream and freshly squeezed lime juice meshing 
together. Well weighted in the mouth with a supple texture, the initial fruit 
fl avours are of lemon, fresh lime and grapefruit with additional nuances of 
nectarine and white peach. As the wine fl ows through to the mid-palate, 
hints of soft spice, marzipan and almond blossom emerge. Hints also of 
crème fraiche,minerals and nougat as the wine drives to a crisp, clean, 
energetic fi nish, wrapped in bright, sapid acidity. This wine drinks well 
on realise and will  develop further with bottle aging.

Moppa Hills Chardonnay is a single vineyard wine made from a 
single block of  vines planted in the early 1970s. The wine takes 
its name from the Moppa Hills in which the De Fazio Vineyard 
is planted. This ancient hill range is located in the North West 
Barossa Valley and known to be one of the oldest in the world, 
with its rounded tops and gentle slopes.

Grapes are picked early vintage to retain delicate fl avours and 
acids. This is done near dawn while the grapes are cold and crisp, 
and they’re taken straight into the winery for processing. The 
wine is un-oaked, allowing the natural soil-derived fl avours to 
emerge. A delicate wine with generous palate and abundance 
of varietal characters. Enjoyed on release, but can be aged to 
bring out more complex fl avours.
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