2019 GEWURZTRAMINER

Colour
Pale straw with a speck of green.

Aroma

This perfumed wine shows aromas of
tangelo, green pears, Turkish Delight
and hints of jasmine.

Palate
Dry and focused. This wine is textured
with ginger, cardamom, pear, and has

excellent minerality.

Food matching
Enjoy this wine with kingfish sashimi, or
Cantonese XO sauce pippies.

Cellaring
Made to drink young and fresh but will
cellar for up to five years.

Wine Summary

A delicate and beautifully textured
wine made to match a variety of foods,
showing the complexity of perfumed
aromas and flavours.

Winemakers
Shannon Sutherland
Lewis White
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