
VINEYARD		

The grapes for this wine were sourced from the meticulously attended Angove family 
vineyards and other premium Riverland growers. Soils are predominantly red sandy 
loam over limestone, on gently undulating east west ridges. 

WINEMAKING		

Harvesting occured during the cool of the early dawn. This ensures the grapes are 
as cold as possible thus minimising any oxidation. On arrival at the winery they are 
immediately pressed with the ‘Free Run’ and ‘Pressing’ fractions kept separate.

After cold settling the clear juice was carefully racked to cooled fermentation tanks 
and inoculated with selected yeasts. Cool fermentation to maintain maximum flavour 
was followed by minimal handling filtration and bottling. 

TASTING NOTES		

COLOUR	 Medium straw with pale gold hues.

AROMA	 Stone fruit, ripe melons and a hint of toasty oak swirl.

FLAVOUR	 A palate with abundant ripe tropical fruits, some nutty and 
	 toasty characters and a long soft finish. 

CELLAR POTENTIAL 	 A drink now style.

 
HAVE IT WITH ...		

A perfect partner to seafood paella, roast chicken and creamy pasta dishes.
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