
100% organic Riesling grapes

RS: 144 g/l / Alc: 12.7% / TA: 9.7 g/l / pH: 3.3

The grapes were hand harvested at optimum ripeness. 
These were de-stemmed and crushed to the press, 
which was a lengthy and difficult process — imagine 
trying to get juice out of a raisin.  

The wine was fermented in stainless steel tanks using 
organic yeasts which carried out a long, cool ferment. 

Senses
Sight: Amber.
Smell: Sweet raisin. Christmas spices.
Taste: Lightly salted caramel. Butterscotch. Citrus 
marmalade. 

Matches
Pork crackling. 
Cheese platter — gruyere, manchego and emmental.
Salted almonds.
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Suitable for vegans.


