
Winemaking Notes 
Vintage 2019 

pH/TA 3.56/5.5g 

Tasting:  
Complex aromas of vanilla, pineapple and nutmeg 

abound; a rich mouthfeel with flavors of honey, 
almond and subtle citrus lead to a focused, 

mouthwatering finish. 
 

Food pairing: 
Grilled lobster, baked brie cheese or rich cream 

and mushroom sauces with salmon  


