2003 “Comeralda

Light chocolate, vanilla, currants and cinnamon on the nose followed by a
mouth full of jammy fruit, plums, cherries and bittersweet chocolate.
Finished by an essence of oak and spicy cherry pie.

100% Estate Fruit

Aged 19 months in the barrel
50% New French Oak

pH -3.73
TA-5.62 g/L
Alcohol - 14.5%
Production - 200 Cases
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