2008 McLaren Vale

Red Frontignac (60%), White Frontignac (40%)

Pale straw with a salmon hue.

A lovely bright muscat nose, showing floral notes and musk sticks, with hints of fresh summer
berry fruits and orange peel.

Turkish delight and juicy summer berries are bright and fresh. The acid is firm and wonderfully
refreshing, and combined with the low alcohol, it is perfectly balance with a touch of sweetness
and a lively tingle of fizz.

Drink now whilst young and vibrant.

Berry pancakes with fresh ricotta and a drizzle of honey.

McLaren Vale 64%, NSW 22%, Riverland 14%.

A record15-day heatwave interrupted perfect vintage conditions, resulting in an extremely
condensed harvest. While there were challenges with the sudden ripening, overall 2008 will be a
great year for quality.

pH2.89 TA7.85glL ALC6.8%

Samantha Connew & Alexia Roberts

Ph: +61 (0)8 8323 8414 - Fax: +61 (0)8 8323 8596
www.wirrawirra.com

WIRRA WIRRA VINEYARDS
Wirra Wirra Vineyards - R.G. & R.T. Trott Pty Ltd - A.B.N. 51 007 692 122
WIRRA W]RRA McMurtrie Road, P.O. Box 145, McLaren Vale SA 5171




