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RUTHERGLEN MU SCAT - NV

TASTING NOTES

Vinification:

The grapes were harvested at 18 to 20Beaume,
crushed then pressed very hard using a tank
press and in many cases a (8crew PressO The
latter method of pressing is used due to the
fact the fruit is quite raisin like. I n order to
get the high sugar levels in the fruit, the
berries need to hang on the vine until they
start to shrivel which concentrates the sugars.
Once pressed out, the juice is Gettled clearO

Very little fermentation is allowed to occur and
once sugar levels are at the desired level the
fortification takes place to bring the wine to
approximately 18% alc/vol. This is done using 2
year old SVR Brandy Spirit which is a neutral
flavour ed spirit and once added, stops any yeast
activity therefore putting a halt to any
fermentation. (Rectified Grape Spirit,
ot herwise known as Spiriti Vini Rectifia)

The wine is then transferred into large oak
barrels for the first years aging. Following this
year in these large format barrels, they are
then transferred into barriques (225Its
barrels) for anything up to 20 years and even
longer in some cases.

During the ageing process, the sugar and acid
levels are concentrated due to the water
content evaporating through the oak barrels.

This wine was exclusively made from Rutherglen
Brown Muscat or to be precise, Muscat a Petite
Grains which loosely translated means ®rown
Muscat O

Tasting notes:

Nose: Raisins, Dates and Grandma® Christmas
pudding are the first memories that come flooding
back.

Palate: Rich, Luscious, Textural and unctuous
(Oily) Evident immediately is the superb balance
bet ween the concentrated sweet ness and acid.
Finish: Super smooth and incredibly long.

Food: A perfect accompaniment with strong
cheese, walnuts or fruitcake. We feel that its
best consumed on its own . . . in front of an open
fire.

Cellaring: Lif e®far too short. .. Enjoy now.

Wine Consultant: John Wade

Technical details:

Grapes: 100% Rut herglen Brown
Muscat

Harvest: Generally late April
BaumZ: 12.4

Alcohol: 18.0%

pH: 3.90

Titratable acid: 3.2

Total SO,: 135 mg/L

Residual Sugar: 223 g/l t

Miscellaneous:
Cellaring: 3 to 4 years
Serving temp: 17¢

Cellar Door Price: $28.50




