TRUFFLE HILL WINES

PEMBERTON, WESTERN AUSTRALIA

TASTING NOTES

Cane Cut Riesling 2011
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Appearance: Yellow Gold brilliant clarity.

Nose: Lifted, very intense aromas of ginger, lime, marmalade and
honeysuckle, complex and inviting.
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Palate: Beautifully poised palate showing richness, viscosity and generous
concentration of flavour framed by steely, vibrant Riesling acidity. A
finish of great length showing lingering complex, beeswax and citrus
blossom flavours.

Composition: 100% Pemberton Riesling.
Alcohol: 10.5%

Residual Sugar: 284 g/L

Sweet/Dry: Very sweet, sticky dessert style.

Cellaring Potential: 5 - 8 years

Winemaker’s Notes: After achieving optimum ripeness on the vine, canes were cut TRUFELE HILL
from the vine and allowed to hang on the trellis for a further 4 weeks. During this
period the berries dessicate losing all the moisture within them and concentrating the

MANJIMUP, WESTERN AUSTRALIA

sugars, flavours and acid info the now shrivelled and sultana like berries. This is then .@u—; el ff cevlins
hand harvested, crushed, pressed and fermented to achieve a luscious sticky Style ‘
dessert wine. LYINE x TRUF
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"grown in good company"

www.wineandtruffle.com.au




