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C e l e b r a t i n g

T h e  O r g a n i c  F a r m e r

C l y d e  P o t t e r

The fruit for this wine is the first pick

from an exciting new vineyard we have

developed. The wine has vibrant nettle

and herbal notes with mango and white

peach fruit. The portion of this wine

fermented in older French oak

barriques has added complexity and

texture.  An ideal wine for alfresco

dining, try with fresh salads and shell

fish.  Best served lightly chilled.  May be

enjoyed now or cellared up to three

years from vintage date.

Alcohol 13.5%

TA 6.3 g/l

pH 3.11

RS 1.1 g/l
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