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2004 'GILLS FARM' VIOGNIER

 

Colour: Medium green gold
Aromas: Aromas of peach, apricot nectar and honeysuckle with a touch of charry oak in the background.

Palate: Very rich and concentrated palate with plenty of texture and excellent length of flavour

Summary: Drink now and over the next 2-3 years. Try this with roast Pork or a soft, smelly French cheese. Serve lightly chilled.
Technical Information
Variety: 100% Viognier

Vintage: 2004

Region: 100% Clare Valley (estate grown)

Alcohol/Vol: 14.9%

Acidity: 6.15g/L TA

pH: 3.81

Residual Sugar: 3.1 g/L

Fermentation: 100% barrel fermentation in 2 and 3 year old barrels. Wild yeast fermentation. 
