
Alpha Box & Dice would like to acknowledge the 
traditional custodians of the land on which we make 
our wines and respect their ongoing connection to 
land, culture and sea. We pay our respects to elders 
past, present and emerging.

Alcohol
13.1%

pH
3.5

Acidity
6.8g/L

Cellaring 
10 Years

"An evolution in our skin-fermented 
white program, the Mysterioso is an 
exploration of texture and palate play. 
The culmination of multiple vintages of 
white varieties that we've fermented 
on skins, throwing Gruner Veltliner 
and Gewurztraminer into the mix 
with our usual Semillon and Muscat 
experiments. Definitely golden and 
super mysterious, it's packed full of 
soft fruit balanced by a sultry salinity 
and perky acidity. A curio for the cellar 
yet great for now but there's not a lot 
kicking around so run, don't walk."
~ Sam Berketa, Head Winemaker

Nose
Apricots, spice and honey. 

Palate
Salinity melds with soft and savoury 
orchard fruits, tightened up by a twist of 
acidity and chalky tannins. 

Pair
Fried chicken or cauliflower. 

Winemaking
Harvested and vinified separately.
All parcels fermented on skins.
Gently pressed and matured separately 
in barrels for varying lengths of time.
Full and spontaneous MLF.

Vineyard
Semillon 41%, Muscat 23%, Gruner 
Veltliner 18%, Gewurztraminer 18%.
Semillon from Mt Jagged and Magpie 
Springs vineyards, 2018 and 2022
Muscat from the Doole vineyard, 
Mclaren Vale, 2018 and 2020.
Gruner Veltliner from Springhill vineyard, 
2019 Gewurztraminer from Tomich 
Vineyards, 2018.

Name
Golden Mysterioso

Variety
Bianco

Vintage
NV

Region 
South Australia


