
Wine & Cheese by TCC’s March 2018 Wine Club 

This month we are featuring two wines from Zonte’s Footstep.  The grapes for Zonte’s Footsteps wines are 

sourced from their own as well as their friends’ vineyards across the various regions in Australia including 

Langhorne Creek in South Australia.  Our first selection, Love Symbol Savagnin comes from a vineyard that is 

on a 40 million year old alluvial plain, nestled between two rivers adjacent to Lake Alexandria and upstream 

from the River Murray’s sea mouth.  This is an oasis in a cool dessert where the wines are planted on their 

own roots in maritime red soil over pre-Cambrian Limestone.  These are ideal growing conditions for growing 

the temperamental Savagnin grape.  Our second selection, Lake Doctor Shiraz, comes from a vineyard 

located on the shores of Lake Alexandria, where each summer afternoon, the cool breeze of the “Lake 

Doctor” revives the vines from the hot, summer heat.   

Zonte’s Footstep, Savagnin, The Love Symbol 
Type:  Savagnin 

Varietal composition: 100% Savagnin 

Vineyard Location: Langhorne Creek, South Australia 

Vintage:  2013 

Alcohol:  12.5%  

Tasting Notes: Aromas of orange blossom, green pear and lemon zest followed by clean, fruity 

stonefruit with a tangy, mouth-watering finish. 

Food Pairings: Pair with our Hummus Flight, Grown Up Mac N’ Cheese, or Lobster Bisque.  

Cheese Club Pairing: For this month’s cheese club, pair with the Cooleeney Farm Darú.  The buttery 

notes in the cheese are complemented by the hint of sweetness in the wine. 

Zonte’s Footstep, Shiraz, Lake Doctor Vineyards 

Type:  Shiraz/Viognier Blend 

Varietal composition: 95% Shiraz, 5% Viognier 

Vineyard Location: Langhorne Creek, South Australia 

Vintage:  2012 

Alcohol:  14.5% 

Tasting Notes: Aromas of cherry, blackberry and raspberry with flavors of juicy blackberry 

and tangy cedar and tobacco notes followed by a finish of soft fruit tannins. 

Food Pairings: Pair with our Caramelized Sweet Onion Fondue, Oven Roasted Beef & Pork 

Meatballs or BLTCC. 

Cheese Club Pairing: For this month’s cheese club pair with the Cahill’s Farm Ardagh Chalice Wine 

Cheese.  The juicy red fruit flavor in the wine highlight the tangy wine notes 

in the cheddar. 

Have a great month! 

The Gang at TCC 

24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 

http://www.wcbytcc.com/
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Zonte's Footstep, Love Symbol Savagnin | Fleurieu
Peninsula (2013)

…

The Artist formerly known as…The Love Symbol is the essence of Aperitif, perfect to cook with but better in your glass
than in the food. Fresh flavousrome and refreshing. Best drunk as relief from the other 'Savy' with meals and friends/foes.
Savagnin, a rare variety that later was to have its DNA checked out to be correctly identified as a case of mistaken identity.
So the artist formerly nicknamed ‘Alby’s Reno’ at Zonte’s Footstep became ‘The Love Symbol Savagnin.’ The Love Symbol
vineyard is on a 40 million year old alluvial plain, nestled between two rivers adjacent to Lake Alexandrina, upstream from
the River Murray’s sea mouth. It is an oasis in a cool desert with vines planted on their own roots, in maritime red sands that
sit over pre-Cambrian Limestone and ideal for growing lovely grapes. Varietal: 100% Savagnin Vine Age: 9 years old Soil
Type: Maritime red sands over pre-Cambrian Limestone Alcohol: 12.4%

Producer Description

Zonte's Footstep is a proudly independent Australian wine company. We take our vineyards and our wine, but not 
ourselves, seriously. In 2003 we pooled old white utes and new-ish tractors to grow the best grapes from the best 
vineyards and the wines are now at the vanguard of a revolution of Australian wine styles. A couple of wine scribes recently 
noted; "The critically acclaimed Zonte's Footstep wines are not ‘old world', nor even ‘new world', Zonte's is out of this 
world!" and "Zonte's Footstep; Jump on board this fabulously priced wine and enjoy one of the best value wines in the 
Southern Hemisphere." Matthew Jukes Zonte's Footstep is named a�er a 19th century Zante currant vineyard, as new 
plantings

 Producer
Zonte's Footstep 
Category
Wine — Still — White 
Grape
Savagnin
Geography
South Australia, Australia 
Appellation Langhorne 
Creek



P.O. Box 353, McLaren Vale, SA 5171 | Australia | T: 61 8 8383 2083 | F: 61 8 8383 0611
winery@zontesfootstep.com.au | www.zontesfootstep.com.au 

Region:

LANGHORNE CREEK SHIRAZ

Vital Satistics:
Varietal Blend: 95% Shiraz, 5% Viognier
GI: Langhorne Creek
Alcohol by Volume: 14.5%
TA: 6.20 g/L
pH: 3.50
RS: 2.7 g/L
750mL:  93303910000815 Dozen: 19330391000012

Background:
… Shiraz Viognier smells like a ladies handbag and tastes
like a man’s wallet. Drink with anything off the BBQ, and 
especially a second glass.

The Zonte’s Footstep Lake Doctor Vineyard is on the shores 
of Lake Alexandrina where, each summer afternoon the 
house-cooling breeze of our ‘Lake Doctor’ arrives and 
revives vines and vignerons alike. We have released this 
blend form the Lake Doctor Vineyard each vintage since 
2003.

Tasting Notes: 
(This is how late chairman Evans OBE made us all do it.  
Vale Len. Vintage 1930; Decanted 2006.)

Colour: Deep purple with a regal purple hue.
Nose: Fresh cracked pepper and a hint of grilled nectarine.  
Plum pudding and blackberry compote, a hint of rose oil 
and just a whaft of violets.
Entry: Rich and entiing and fragrant red fruits. Whafts of 
cedar and lifted cigar box characters.
Middle Palate: Juicy round blackberry sweetness, 
tempered with some taught but typical Shiraz tannin.
After Palate: A  rainbow of juicy fruit flavours that coats the 
mouth with rolling soft, fine-grained fruit tannin.
Finish: Malt, cedar and intense blackberry and caramelised 
orange peel. Minutes later, the flavour still lingers on.
In Summary: This is the thirteenth consecutive vintage of 
this wine. Though it will drink great now, especially with 
anything off the grill, it should cellar well as previous 
vintages.

Ingredients:
Grapes and sulphur dioxide.
Other ingredients used in the winemaking process:
- Cultivated yeast.
- yeast nutrients.
- French  and American oak barrels (new and seasoned).
At the time of bottling (28.08.2015), this wine contained:
- 72ppm Total SO2

- 35ppm Free SO2

2012 | LAKE DOCTOR |

Winemaking:
The fruit for the Lake Doctor comes from a single block in 
the heart of the Langhorne Creek. Primary fermentation 
takes place in a combination of stainless steel vats and 5 
tonne open fermenters after which the wine is assembled 
into tank and allowed to complete a natural malo-lactic 
fermentation before being  pressed off.  It is then 
transferred  to new & well-seasoned hogsheads and  aged 
for up to12 months prior to bottling with minimal filtration.  
This results in a wine with purity of fruit that is 
unpretentious and eminently satisfying  to allow for regular 
indulgence.

Accolades:
Double Gold Medal - CWSA 2015
Silver Medal - New York World Wine & Spirits Competion 2015
Silver Medal - New World Wine Awards 2015




