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HARVEST

Optimal ripening conditions allowed the 2013 vintage good complexity and
exceptional quality. Spring had a cool start moving into a warm summer and
excellent ripening time. Abundant sunshine, minimal rain and warm daytime
temperatures in September to mid October gave the early white varietals great
aromatics and ripe fruit- in particular, Sauvignon Blanc, Gewurztraminer and
Riesling. Harvest began on Sept. 6th with the sparkling base for Chardonnay
and Pinot Noir. Good colour extraction and tannins in the full range of reds

reflect their good phenological ripeness especially with Merlot and Pinot Noir.

WINEMAKING
Predominantly from our Delaine vineyard, this aromatic Gewiirztraminer was
harvested October 7th at peak ripeness. The fruit underwent a 12-hour cold

soak on skins before being pressed and fermented in stainless steel. Aromatic

yeast strains accentuated the wine's signature lychee, grapefruit, and rose water

aromas, alongside its inherent oily and spicy qualities. Fermented for 17 days

PRODUCT INFORMATION at 13°C, the wine then aged on lees for 6 months in tank, with 10% barrel-
Winemaker: Chirs Colman : :
Size: 50 fermented in neutral French oak to enhance palate texture and weight.
Product#: 80011984

WINEMAKER'S NOTES
TECHNICAL ANALYSIS This wine is brimming with notes of Turkish Delight, orange blossom,
Alcohol/Vol: 12.8 % grapefruit and elderflower aromatics. On the palate, this wine is built on an
pH: 3.42 pH oily, yet refreshing frame that is supported by intense flavours of lychee,
Residual Sugar: 5.1 g/l rosewatet, lemon curd, and fresh ginger.
Total Acidity: 5.7 g/1 o
Oak Ageing: Yes, 3 months

FOOD PAIRINGS

The 2024 Gewtirztraminer is the perfect partner with Asian fusion dishes, ideal
with Vindaloo curry with mango chutney, Malaysian coconut Laksa, ginger chili
shrimp or Indonesian satay. This wine is refreshingly delightful to sip on its

own, too!

Please enjoy responsibly.



