BAROSSA, SOUTH AUSTRALIA
AUSTRALIA

TASTING NOTES:

¢ Unparalleled fortified
wine

* Blackstrap rum,
charred almonds,
roasted barley, chicory
liqueur, dried plums
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* Rich and viscous

G{g 34% Grenache

33% Mataro
33% Shiraz
Certified Sustainable,
Vegan, Natural
Fermentation

99pts James Suckling
100pts Wine Enthusiast
100pts Andrew Caillard MW
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