SPATZENDRECK LATE HARVEST 2008

VINEYARD REPORT

GRAPE VARIETIES
CELLAR REPORT

BOTTLING DATE
ANALYSIS
TASTING COMMENTS

Produced from 22 year old Chenin blanc and 20 year old Muscat de Frontignan
vineyards in the Muldersvlei bowl(all trellised) .

90% Chenin blanc + 10% Muscat de Frontignan

Grapes were crushed and destemmed, followed by mash cooling and overnight
settling with enzymes. At the correct sugar to alcohol ratio fermentation was
arrested by use of centrifuge.

June 2008 RELEASE DATE: July 2008

Sugar:36.14g/l  Alcohol: 13.5 vol. % pH: 3.57 Total Acidity: 6.57 g/l

A richly concentrated wine with dried apricot and orange peel aromas. Good
balance between sugar and acidity, with a lingering aftertaste.
BAR CODE: BOTTLE 6002083 000216

6 X 750ML  16002083000794

12 X 750ML 16002083000213
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