
Tasting and Winemakers Notes

Varietal: 100% Gamay Noir. Alc. By Vol: 20.0%
Total Acidity:  6.3 g/l. Residual Sweetness: 40 g/l

Sweetness: (5). UPC: 778856308402
Date Bottled: Sept. 2008 

Case Volume: 800 cases (375ml bottle)
 Price: $30.00

Our non vintage Tawny is made in the traditional tawny 
port style.  Started in 2000 this Gamay Noir wine was 

fortified and carefully cellar aged in French oak for between 
60 and 84 months. 

Aromas of caramel, coffee and tobacco entice you while rich 
flavours with hints of chocolate, prunes and blackberries 
speak to the complexity of this wine. �is wine will show 
best when paired with strong cheeses, nuts or dried fruit. 

�ough ready to consume now this wine will improve with 
cellaring for up to 15 years. 

$30.00
plus .10¢ bottle deposit

TAWNY
Non Vintage


