
Winemaking	 Cool fermented with selected neutral yeasts in stainless 	
	 steel tanks before early bottling to retain freshness.

Wine Analysis	 Alcohol	 13.5%		  Residual Sugar	 3.8 g/l              
	 pH		 3.20		  Acidity			  7.2 g/l	               
					   
Tasting Note	 Intense aromas of citrus, green apple and  herbs. The 
	 palate is rich and generous, filled with gooseberry and 	 	
	 grapefruit flavours and fresh limey acidity followed by a 	
	 crisp fresh finish.

Food Match	 Apertif, salads, seafood

Cellaring	 Drink within 2 years of vintage
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