
 
 

 

 

 

 

 

 

 

TASTING NOTES 
Aged 18 months on 30% new oak of which 80% was French and 20% American.  

Cracked black pepper, bramble, and jammy cassis on the nose. Rounded and rich on the palate with 

ripe, silky tannins with flavours of juicy plums, cassis, vanilla and toasted coconut. Lingering    

pepper and baking spices on the finish.  

 

 

REVIEWS  
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WINE SPECS  

 

Titratable Acidity 6.5 g/L   

Volatile Acidity 0.71 g/L 

Free SO2 27.0 mg/L 

Total SO2 75.0 mg/L  

PH 3.86  

Bottling Date: August 15, 2016  

Residual Sugar 3.0 g/L   

Alcohol 15.1% 

Production: 1028 cases 


