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Personal Reserve

Style Tawny
Colour Amber with gold toffee hints

Aroma Lifted nutty notes and raisin with hints of
vanilla.

Palate Lovely creamy vanillin flavour with toffee
and rancio complexity.

* Food Ideally served with hard cheeses or dark
. § Match  chocolate
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PERSON. 1. nES™ Notes  This Tawny is a combination of aged Bran-

RAVEY dy and a careful selection of different vari-
- eties from a selection of vintages.
After blending the wine is matured in old
hogs heads and puncheons for at least 15
years and blending with 35 years old Taw-
ny before bottle.

FOUNDER

Tech 19.5% Alc.

Major McGuigan Awards
International Wine & Spirit Competition, 2009, 2011, 2012
International Winemaker of the Year

International Wine Challenge, 2009, 2012, 2013
International White Winemaker of the Year
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