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THE WINEMAKER'S NOTES

The 2007 vintage was an ideal growing season with consistent temperatures.
There was above average rainfall in the month of June and some early fall cooling,
but the balanced temperatures and warm fall brought new levels of complexity to

this years reds.

The nose has an intense perfume, almost musky cologne with layers of concen-
trated red fruits. Spices like cinnamon and allspice compliment the cedary
aromas. The palate is very focused with the natural acidity lifting the intense
flavours of currants, strawberries, raspberries and mint as the wine fades into a

soft long finish.

Enjoy this wine now with food or cellar for that special occasion...Like a Tuesday
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