
Region

 

Limestone Coast, South Australia

Colour

 

Plum with a deep red hue

Aroma

 

A delightful mixture of forest fruit aromas, raspberry and dark 
cherry along with the oak influence of caramel and mocha.

Palate

 

A feature of this wine is the intense fruit driven flavours of 
raspberry and ripe plum. This is nicely balanced with 
integrated vanilla and caramel oak characters to deliver a 
smooth mellow finish.

Food

 

A great accompaniment to dishes such as lamb sausages and 
roast duck legs.

Notes

 

The grapes for this wine were sourced from vineyards in the 
Limestone Coast region of South Australia. The grapes were 
picked at optimum flavour ripeness during the cool of the 
night to ensure these strong flavours came through in the 
wine. 
The grapes then underwent primary fermented for a period of 
seven days at moderate temperatures before being pressed and 
clarified. The juice was then inoculated with malolactic

 

bacteria for secondary fermentation. Once this had finished 
the wine was matured in oak barrels prior to filtration and 
bottling.

Cellar

 

Drink now or store carefully for up to 4 years

Tech

 

Alc

 

14.0%

Contact:
Australia: (02) 8345 6377
International: +61 (0)8 8172 8333

International Winemaker of the Year | Australian Producer of the

 

Year
International Wine & Spirit Competition, 2009

International White Winemaker of the Year
International Wine Challenge, 2009

Major McGuigan Awards
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