
Vintage:           2005 
Variety:           Chardonnay, Chenin Blanc, Verdelho, Viognier 
Region:            Perth Hills 
Alcohol:          14.5% 
Cellar:             7 Years 
 
TASTING NOTES 
 
Colour:           Yellow straw to pale gold. 
 
Bouquet:          Lifted aromas of honeyed fruits of peach and pear. 
 
Palate:              The pallet is full and sweet. The sweet, ripe, soft fruit 

flavours leave a lovely lingering aftertaste. 
 
Cuisine:            Asian foods, like curry and noodle dishes, also  

 beautiful with sushi and white meat dishes.  

 
Fruit:                   The fruit picked for this wine is left on the vine until 

late in the ripening season to develop natural ripeness 
and natural sugar contents. The grapes are carefully 
selected from certain blocks that attract the highest 
level on sunlight to aid the ripening process. 

 
Winemaking:     Processed in the cool of the evening, the grapes were 

immediately pressed from their skins, to retain 
 maximum freshness from this ripe fruit. The juice was 
then fermented slowly and at a cool temperature to 
protect the delicate fruit flavours. The wine was 
 carefully maturated in stainless steel tanks and held 
back for release until the fruit flavours were showing 
at their best. 

LOT 88 LATE HARVEST PREMIUM WHITE 


