
 

  

                       NV                   McLaren Vale             

 
                         Muscat 

Toffee with a burnt orange rim. 

Fruitcake and honey notes with a hint a tea leaf. Mature muscat rancio aromas with clean lifted 
spirit add depth and complexity to the bouquet.  

Toffee with butterscotch with a dash of dried fruit. The palate has amazing freshness for a wine of 
such age and shows luscious crème brulee and toffee character that lingers in the mouth 
balanced by bright acidity and fortifying spirit. 

Now to 15 years. 

Gorgonzola, muscatels and pear. 

Wines have been made over a range of decades and vinification styles have changed between 
these parcels. Generally however wines have been fermented on skins briefly and pressed and 
then fortified with relatively neutral fortifying spirit. Wines have been matured in neutral old oak 
vessels and racked and returned every year through their long maturation.  

    Old oak barriques, hogsheads consisting of French and American. 

 pH 3.48   Ta 6.95   Alc 18.5% 

  

                          Various winemakers over the years, including Paul Smith and Paul Carpenter. 
 


