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PRESS REVIEWS

“More intensely coloured than many, this Ben Glaetzer-crafted de]ight has gorgeous florals
and herbal lifts to the nose together with more obvious strawberry aromas and richer berry
flavours than other contenders. The palate is rich and smooth, with satisfying fruit and
alcohol sweetness. Lovely.”

The Advertiser, Tony Love, February 2007

“Some of the most beautiful scenery of all the South Australian wine growing regions can
be found in the Fleurieu Peninsula. Close to Adelaide and right next to some of the state’s
finest beaches, it stands out as a summertime destination. The most well known wine
region is McLaren Vale but there is also Langhorne Creek. The wines from this region tend
to be full bodied and ri pe, and often have considerable warmth from the relatively high
alcohol levels.”

Donna Hay, February 2007

“Mitolo 2006 Jester Rosé:

Rosé is a wine made for Australia and is perfect for drinking in the summer — and spring
and autumn, for that matter. It contains a delicious fruitiness, a touch of spict‘ and a
balanced amount of acid.”

Donna Hay, February 2007

“Passionate grape grower/businessman (Frank Mitolo) + talented winemaker (Ben
Glaetzer) = super wines. Since its foundation in 2000, Mitolo has become one of the stars
of South Oz ... this gusty Rosé [is] packed with raspberry and redcurrant flavours, backed
up with tangy acidity, and a touch of tannin. A food Rosé, I'd say.”

Wine & Spirit, Simon Woods, March 2007

“Cherrystones and faint giner spicy notes lead this combination of 76 percent Sangiovese
and 12 percent each of Merlot and Cabernet. Acute little Aussueversion of the p()pular
Tuscan mix that’s Fruit-respectfu| with deft tannins. Order pizza and enjoy.”

Advertiser, Tony Love, 13th June 2007

“ACE winemaker Ben Glaetzer crafted this most distinctive wine from McLaren Vale
Sangiovese. It has gamey, red berry scents and shows zingy blood plum flavour on front of
the pa]ate. Strawberry, anise and mineral characters integrate on the middle pa| ate and
crisp, minty acid cleanses the palate at the finish.”

Newcastle Herald, John Lewis, January 2007



