
Vintage:           2010 
Variety:           Verdelho 100% 
Region:            Perth Hills 
Alcohol:          12.5% 
Cellar:             8+ Years 
 
TASTING NOTES 
 
Colour:           Pale straw with green hues. 
 
Bouquet:           Intensely aromatic with delicate tones of green apple, 

kiwifruit and citrus. 
 
Palate:              The palate is dry, elegant textured with persistent 

fruit flavours of lemon, mandarin and stone fruit,  
 coupled with a lingering zesty finish. 

 
Cuisine:            Ideal with spicy Asian foods and seafood dishes. 

 
Fruit:               Fruit for this wine was sourced from one of the best 

vineyards in the Perth Hills, which have been planted 
on hilly terrain and lean gravely soils. The result has 
been low yielding vines producing intense spice and 
fruit salad characteristics. 

 
Winemaking:     A different approach was taken by the winemakers to 

make this style of wine with an emphasis on 
 showcasing the purity and simplicity of the variety. 
Picked in the cool of the early morning, and processed 
immediately to retain all the fresh fruit       
 characteristics, this wine was fermented cool with 
 cultured yeast to allow the natural fruit flavours to 
break through. 
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