FLAVOURS

raspberry strawberry sweet

VINIFICATION

50% Shiraz
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Shiraz/Viognier
Rosé
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bottling
number of bottles:
3500

PAIRING

curry dishes mediterranean
dishes
PROFILE
alcohol: 12.42 % vol
recommended
titratable acidity: 5.8 g/L serving
pH:3.17 temperature

residual sugar: 1.9 g /L
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VITICULTURE

&} deep loamy stony soils
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&} optimal use of sunlight without
leaving the grapes in direct sun



