
Vineyard & Region Fruit selected from the cool climate 
Tumbarumba region.

...............................................................................................................................................

Colour Youthful red with soft hues.
...............................................................................................................................................

Bouquet A fragrant black cherry, forest mint and 
dried herbs.

...............................................................................................................................................

Palate The light bodied palate of ripe cherry plums  
is silky and savoury and well supported by	
nutmeg, cinnamon and earthy spices from 	
toasty French Oak.

...............................................................................................................................................

Finish Smooth with gentle fine-grained tannis and a 
clean fruit finish.

...............................................................................................................................................

Serving suggestion :: Roast duck or pork, smoked trout and ham. Fresh 
herbs, especially thyme and basil, field mushrooms and roasted capsicum 
and tomatoes. Well matched cheeses include mature Cheddar, Gouda, and 
Camembert.

Maturation :: A fresh wine best consumed within two years.

Awards :: Not entered into any wine shows to date

Alcohol Volume :: 13.5%

Vintage :: 2017

Winemaker :: Bill Calabria
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