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This wine is clear and shows a medium (+) intense, golden colour 
 
It shows very intense, complex, primary and secondary aromas with added complexity from low toned 
tertiary notes. 
 
Primary:  yellow stone fruit (peach, apricot, mango),  
 ripe yellow kernel fruit (pear, quince), orange zest,  
 white flowers (lilac) 
 a hint of mushroomy notes such as Camembert crust 
Secondary:  vanilla, toast, caramel 
Tertiary:  English breakfast jam, candied orange zest, candied mango, honey 
 apricot jam 
 
On the palate: 
Sweetness very sweet at an estimated 150 g/Ltr. 
Acidity the high, racy acidity gives this wine it's excellent balance 
ABV fully integrated at 10 % ABV 
Tannins there is a phenolic grip on the palate 
Body the body full with very high sweetness as well as high extract 
 
Flavour intensity very intense and complex 
Flavour characteristics same as in the nose 
 
The finish is sheer endless, again showing the complexity in aromas as well as  
the great (sweetness <–> acidity) balance. 
 
This wine is of outstanding quality. 
 
The oppulence and high complexity in aromas in combination with the full body, high sweetness and 
high, racy acidity as well as the still primary aroma driven style will allow this wine to gracefully ripen 
over the next 30 to 50 years. 
 
tasted from Gabriel Gold  on Sept. 1st, 2021 
 


