DEEP WOODS

ESTATE

WINE Deep Woods Estate Autumn Harvest

VINTAGE 2009

REGION Margaret River 100%

VARIETY Verdelho 100%

VINTAGE NOTES

The 2009 vintage was a relatively early vintage for white varietals DEEP WOODS

ESTATE

which resulted in fresh and elegant fruit characters in the 2009 Autumn
Harvest. Selected parcels of fruit were allowed to ripen to relatively
high sugar levels before harvest. The resultant wine displays a higher
level of residual sugar, and lower than normal levels of alcohol.

The wine was fermented at cold temperatures utilising aromatic yeast

to maximise expression of the fruit. Fermentation was arrested early to
2009

retain natural grape sugars and to prevent excessive alcohol ALUTUMN HARVEST
production. The resultant wine was stabilised early and committed to MR RGIEERR v ER
bottle to capture maximum freshness. WESTERN AUSTRALIA J5 .
ANALYSIS

Alcohol 11.5%, pH 3.32, TA 6.9 g/L, residual sugar 110 g/L

TASTING NOTES

Colour Pale straw in colour with vivid green hues.

Aroma The wine delivers lashings of fresh mandarin, grapefruit, and lime juice aromas.
Palate The wine is medium-sweet and offers tremendous depth of flavour and intensity

while the unctuous mid-palate adds dimension and complexity. A refreshing
backbone of natural grape acidity adds a freshness that is balanced with the elevated
sugar levels, both providing structure, length and a dry finish.

CELLARING

Not required.

SHOW SUCCESS

Cellar door only — not shown.
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