
100% organic Grüner Veltliner grapes

R.S: 1.2g/l  /  Alc: 13%  /  T.A: 7.1g/l  /  pH: 3.05

The single vineyard is well drained, stony clay soils.

The grapes were hand-harvested, de-stemmed and 
crushed to the press.

Fermentation tool place in stainless steel tank  
for a long, cool ferment. 

Wild yeast endemic to the Huia winery were  
used with non-GMO organic yeast used where 
inoculation required.

This wine was not fined before bottling. 

Senses 
Sight: Straw gold.
Smell: Floral with lime skin citrus notes.
Taste: Jasmine, nectarine alongside mandarin and lime.

Food Matches:
Pan-friend scallops.
Sashimi and sushi.
Cumin Gouda cheese and crackers.

Suitable for vegans.
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