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Our master blend of great Australian fortified wines dating 
back to the 1950s. 
 
Winemaker Joe Grilli started the wine 40 years ago using 
White Frontignan, or Fronti, from his father Primo’s vineyard. 
 
 
 

 

 

 

TASTING NOTE 

Intense, concentrated flavours of toffee, raisin, walnut, and 

orange peel. 

The complex layers of luscious flavour linger in a satisfying, 

drawn-out finish. 

WINEMAKING 

The Fronti’s base wine began in the 1980s with White 

Frontignan, or Fronti, from Primo’s original vineyard.  

Over four decades, Joe has enriched the wine with parcels of 

Australian fortified sweet whites. 

These museum releases have added layers of complexity 

and age to the wine. 

The blended base has been aging in small oak barrels in the 

warm ambience of our vineyard shed, gaining intensity of 

flavour and developing outstanding length.  

Enjoy the Fronti with good coffee, almond biscotti and roasted 

chestnuts! 

Alcohol – 17%  

 


