
Winemaking Fruit is allowed to stay on the vine 
until very ripe when the concentration of flavors 
has developed. After crushing and partial 
fermentation to retain some sweetness, the wine 
is pressed and then fortified with a neutral spirit 
prior to maturation in small and large format oak 
casks.
Wine Analysis Alc/Vol: 18.5 % pH: 3.56 TA: 6.0 g/L

Variety Tawny
Region Australia 
Size: 750 ml
Tasting Notes Medium tawny colour with lifted 
aromas of ripe dark fruit and nuts with barrel 
aged characters. Wonderfully integrated fruit, 
almond, chocolate and nutty flavors together 
with barrel aged characters combine to give a 
persistent flavorsome palate.
Winemaker: Julie Mortlock 

8 YEAR OLD FINE TAWNY
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