
“Rich aromas of ripe apricots, citrus and 
honey. The palate has a sweetness that 
is finely balanced with acid to give a 
beautifully long and clean finish.” 



  

RANGE  

VARIETY Semillon 

ALCOHOL 9.5% 

pH 3.62 

ACIDITY 7.6g/L 

RESIDUAL SUGAR 104.0g/L 

BOTTLE BARCODE 9421003813403 

CASE BARCODE 9421003812410 (6 bottle case) 

VINEYARD 

The Late Harvest Semillon is grown in the Bridge Pa 
Triangle sub-region of Hawke’s Bay. Warm, even growing 
conditions and free draining silt over red metal gravels 
provide perfect growing conditions, allowing the fruit to 
reach optimum ripeness with concentrated sugars. 

WINEMAKING NOTES 

Fruit for this reserve wine is harvested late in the season 
once the sugars have intensified, before de-stemming and 
gentle pressing. The juice is fermented in temperature 
controlled stainless steel tanks. Fermentation is stopped 
early to retain the luscious sweetness in the wine. 
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