


+ OUR STORY

Since 1997, the Guglielmino family have been crafting
Mino + Co wines in the village of Hanwood, part of

New South Wales’ historic Riverina wine region.

Mino + Co wines honour both our Sicilian roots and our
Australian soil. Old meets new — heritage meets iInnovation
— passion meets possibilities — with our three award-winning

labels: A Growers Touch, Signor Vino and Little William.
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Applying our craft,
at the intersection
of old and new world,
for over 20 years.




jenerations
of Guglielmino
innovation, pride
and passion.
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First vintage Storage and crushing Signor Vino S acres of vineyards A Growers Mino & Co Wines Little William First vintage of Estate Grown
processed facilities upgraded to launch in production Touch launch starts exporting launch Montepulciano harvested
Piromit Wines state of the art machinery to the UK



+ OUR WINES

CORE

SPECIALTY

RARE/PREMIUM
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Little
William

- Litle William i the English translation of our family name, Guglielmino.

 Ourorigins liein the coastal village of Fiumefreddo where the local
fshingboats sway gently on the shores of the sparkling Mediterranean
hisis where our family began their journey to Australia. Neveraftadto
goagainsehe flow, the Gugliel It a winemaking tradiion
thatisboth proud of its roots, but aly ing to the future,

A GROWERS TOUCH

SIGNOR VINO

LITTLE WILLIAM
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+ OUR WINES

A GROWERS TOUCH

A Growers Touch focuses on the production of more
traditional varietals, all grown locally out of the Riverina

by farmers who have worked this land for decades.

The label offers credit to the hard-working hands
that have cared for the vines and nurtured their fruit,

helping them to the pinnacle of their potential.

A Growers Touch is a love letter to the grit and passion

that every great wine demands.
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A homage to the
faces and hands tnat

nurture the crops
that go into these

stunning wines.




+ OUR WINES: AGROWERS TOUCH

SVIGNON BLANC
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SAUVIGNON BLANC CHARDONNAY

CABERNET SAUVIGNON

SHIRAZ

DURIF

BOTRYTIS SEMILLON






+ OUR WINES

SIGNOR VINO

Signor Vino is an articulation of our heritage - ltalian
heart, Australian Soul. We source the region - through
the Adelaide Hills in South Australia and Riverina in
NSW - for the terroir that is best aligned to the grapes’

ltalian origins.

A true gentleman and a friend, Signor Vino speaks the
language of wine. Bold, elegant and confident, whether
standing tall on your table or sitting quietly by your side

— he aims to leave a |asting impression.




+ OUR WINES: SIGNOR VINO

2019 PINOT GRI
ITALIAN HEART. AUSTRALIAN SO

| WINERO d’AVOLA
HERNA NEW SOUTH WALES.

PROSECCO DOC MOSCATO PINOT GRIGIO

FIANO

VERMENTINO

SANGIOVESE ROSE

NERO /AVOLA

SANGIOVESE
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NEBBIOLO
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ILIAN ADITION,
AN INNOVATION,
INEMAKING PERFECTION
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+ OUR WINES

LITTLE WILLIAM

Little William 1s the English translation of our family

name, Guglielmino. Our origins lie in the coastal village
of Flumetreddo, where the local fishing boats sway

gently on the shores of the sparkling Mediterranean.

nis Is where our Family began theirjourney to Australia.

ever afraid to go against the flow, the Guglielmino’s

nave built a winemaking tradition that is both proud of its

roots, but always looking to the future.
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Little William is the English translation of our family name, Guglielmino,
Our origins lie in the coastal village of Fiumefreddo where the local
fishing boats sway gently on the shores of the sparkling Mediterranean,
This is where our family began their journey to Australia. Never afraid ty
goagainst the flow, the Guglielmino’s have builta winemaking tradition
thatis both proud of its roots, but always looking to the future.




+ OUR WINES: LITTLE WILLIAM
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MONTEPULCIANO

SHIRAZ
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+ ACCOLADES

A Growers Touch

2018 Durif
2019 Gold Medal
China Wine & Spirits

2018 Chardonnay
2019 Gold Medal
China Wine & Spirits

2018 Shiraz
2019 Double Gold Medal
China Wine & Spirits

2018 Cabernet Sauvignon
2019 Double Gold Medal
China Wine & Spirits

2019 Durif
2020 Gold Medal
China Wine & Spirit Show

2019 Shiraz
2020 Gold Medal
China Wine & Spirit Show

Signor Vino

2013 Botrytis Semillon

2017 Trophy
Best Sweet Fruity Riverina Wine Show

2017 Gold Medal
Best Sweet Fruity Riverina Wine Show

2018 Blue Gold
Sydney International Wine Comp

2019 Blue Gold
Sydney International’s Wine Comp

2019 Gold Medal
London Wine Competition

2016 Sangiovese
93 points Halliday

2016 Nebbiolo
94 points Halliday

2017 Rose
91 points Halliday

2019 Fiano
91 points Halliday

Little William

2016 Montepulciano

2018 Blue Gold
Sydney International Wine Competition

2018 Top Gold Medal

Australian Italian Varieties

90 points Halliday
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+ SUSTAINABILITY

At Mino + Co we like to work with the land, not

against it. Our region is

areas of ltaly, which is w

not and dry, not unlike

y we choose to grow

varietals that thrive in the heat, without the need

for excessive irrigation.

Our location, between Australia’s two great rivers

~ the Murray and Murrumbidgee - is famed for

its agriculture, but more than ever we need to be

mindful of the resources we've been blessed with.

100kw energy efficient

solar system

Sustainable winemaking
practices

Specialised varietals
for hot/dry climates

Minimised irrigation
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We are planting grapes md/genoustO -

warmer climates,.such.as nero d avéla, .+~
montepulciano, vermentine:& fiano. .+ T e

We have learnt they use up'to 607% e

less water than classic French varieties
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Riverina, Australia

Sunshine Hours
285 hours

Annual Avg Rain Fall
16.3 inches

Annual Avg Temperature
16.7 °C

Sicily, ltaly

Sunshine Hours
300 hours

Annual Avg Rain Fall
23 inches

Annual Avg Temperature
17.8 °C





https://www.youtube.com/watch?v=mjMVvgqbvog&feature=youtu.be
https://www.youtube.com/watch?v=mjMVvgqbvog&feature=youtu.be
http://

We acknowledge the traditional custodians of this land on which we grow our fruit,

and pay our respects to elders and present. We acknowledge the sorrow of the stolen

generations, the impacts of colonisation and recognise the resilience, strength and

pride of the Aboriginal and Torres Strait Islander communities.

minoandco.com.au


http://minoandco.com.au
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