
What’s your favourite way to enjoy this wine  
over the cooler months?
I would enjoy this wine through the winter months 
with 12-hour slow-cooked smoky barbecue ribs.  
It’s not a traditional matching dish, however the 
fine line of acidity cuts through the fatty pork. Also, 
the oak and smoke are a marriage made in heaven, 
and let’s face it, when isn’t it a good time to eat 
barbecued ribs? The wine has defined crisp acidity 
with mineral notes and great texture, enabling it to 
match with most dishes.  
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It puts on a beautiful show. It’s ready to drink now, 
but it has the intensity, length and lines of acidity 
to have it mature well over the next handful of 
years. It tastes of peach, lactose, honeycomb and 
vanilla cream, though everything feels measured, 
balanced and right. Apart from anything else,  
it’s quite delicious. CM 13.5% alc.
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