
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Harvest Dates 
 

17th March and 6th  April 2005 
 

Bottling Date April 2007 
Winemaking Notes Hand-picked fruit was destemmed into 

open wooden fermenting vats, hand-
plunged then pressed using a basket 
press. Malolactic fermentation and 
maturation in barrel then fined with egg 
white prior to bottling.  

Oak Maturation 20 months in 80% new French and 20% 
1 year old French. 

Tasting Notes Spicy and complex fruit berry fruit and 
oak characters with big rich fruit flavours 
on the palate. The wine has a rich, firm 
tannin structure that makes it ideal for 
cellaring. 

Alcohol By Volume 14.8% 
Geographical Area Rutherglen 
Cellaring Up to 15 years 
Production 1,100Bottles 

 
$45per 750ml bottle 

 

 


