
Harvest Dates: February 9th - 10th, 2016 | Alcohol label %: 17.5 | pH: 3.46 |
Acidity (TA): 5.3

Appearance
Pale straw in colour.

Nose
The bouquet is lifted with peach, citrus and dried fruit aromas.

Palate
The palate is well balanced, refreshing, round and full flavoured with a long
persistent finish.

Food Pairing
Crème brûlée with poached pears, cheese and fruit platter
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