
2014  d ’ARENBERG THE  HERMIT  CRAB V IOGNIER MARSANNE

W I N E M A K E R :       Chester Osborn 

R E G I O N :   McLaren Vale, South Australia

V A R I E T A L S :   Viognier (74%), Marsanne (26%)

M A T U R A T I O N :   14% in seasoned French and American oak for 8 months

A N A L Y S I S :   13.2% alc/vol   |   5.7 g/L TA   |   3.36 pH

T H E  A R T  O F  B E I N G  D I F F E R E N T :
Many of McLaren Vale’s vineyards are on free-draining soils underlain with limestone, formed 
by the calcareous remains of the local marine fauna including the Hermit Crab, a reclusive little 
creature that inhabits the cast-off shells of others. Thus the Osborn family thought the name 
appropriate for this blend, as it is best enjoyed with shellfish and seafood dishes.

W I N E M A K I N G :  
Small batches of grapes were crushed and transferred to stainless steel basket presses. 
Fermentation was long and moderately cool to retain fresh fruit characters. 3% underwent 
wild fermentation for extra complexity. 14% of the Viognier was fermented in seasoned 
French and American Oak to add mouth feel and support the subtle Viognier tannins. Both 
components received similar treatment, but were not blended until the final stages of the 
winemaking process.

T A S T I N G  N O T E S :  
The nose of this wine displays an enticing mix of white stone fruits and sweet pineapple with 
an underlying hint of ginger. The palate is luscious and flavorsome, again nectarine and peach 
are prominent, with a twist of candied citrus rind. These sweet flavors evolve through the palate 
into more savory flavors reminiscent of raw almonds and spice. A generous, textural wine with 
a surprising finesse on the finish.

C R I T I C A L  A C C L A I M :
90 pts The Wine Advocate, 90 pts Vinous, 88 pts Wine Spectator

A B O U T  d ’ A R E N B E R G
One of the undisputed kings of Australian Shiraz and Rhone varietals, d’Arenberg has managed 
to turn individuality into an art form by doing a whole lot of little things differently. The 
original vineyards were established by Joseph Osborn in 1912 in the McLaren Vale region of 
South Australia. A century on, the estate has grown to 345 acres, and the mantle now rests with 
fourth-generation winemaker Chester Osborn. By maintaining a focus on traditional winemaking 
and nurturing their old-vine material, the Osborn clan has successfully established themselves 
as one of the country’s leading producers of concentrated, characterful wines. Ranked as one of 
the Top 100 Wineries and Top Value Brands in the world by Wine & Spirits Magazine in 2013, 
this reputation is clearly recognized worldwide.
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