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Grapes were hand-picked from nine-year-
old single vineyard vines at the Bridge
Vineyard then whole bunch pressed.

This limited edition wine is deep honey

lemon in colour. On the nose aromas of N
honey, figs, apricots and muscatels lead to a \g
lingering palate of honeycomb, raisins and \Qj
dried fruits. Finishing with a lingering }
luscious mouth feel. S

: . Q
Technical Details: Qt
Wine Maker Justin Papesch N
Harvest Date 27th May 2009 N
Bottling Date 14th August 2009 X
Alcohol 11.5% 3
Total Acidity 8.5g/L Np)
pH 3.15 S
Residual Sugar 165 g/L N
No Fining Agents Used o S
Sustainable Vineyard

Food Mdch - Creamy blue cleese or
Creanty desserts such as parn cotia

AHeoard o




