
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Harvest Dates 
 

8th, 29th and 30th March, 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 24 months in 2 and 3 year old French 
and 30 % new American oak.  

Tasting Notes Sweet berry-fruit and spice with a touch 
of vanilla. Medium to full bodied wine 
with smooth berry flavours and a spicy 
complexity. The wine has a savory, soft 
tannin finish. 

Alcohol By Volume 14.8% 
Geographical Area Rutherglen 
Cellaring Up to 6 years 
Production 4600 Bottles 

 
 

$28 per 750ml Bottle 
 

 

http://www.joneswinery.com/pages/order.php

