NV CUVEE BLANC

COLOUR Light pale straw.
AROMA Fresh citrus tones with red apple.

PALATE Aromatic florals and lively bubbles,
finishing with soft citrus.

WINEMAKING

The grapes were harvested in the cool of the night to preserve
freshness and quality. Individual batches were cool fermented
in stainless steel, with lees stirring to build length and
roundness on the palate. The wine was blended, stabilised,
left on lees, and filtered before bottling.

ENJOY WITH
Lemon chicken skewers with couscous and herbs, or a
grilled halloumi and vegetable stack with balsamic glaze.

SELECTION 23

L

VINTAGE NV
REGION Victoria
CELLARING Enjoy now
ALC/VOL 10.5%

PH 3.26
ACIDITY 7.20g/L
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