taste & smell profile

Nectarine

L&M&(fgﬁd/ﬂ‘

Chamomile

food match: rating:

Aroma: 1 2 3 4 5
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Fresh Tuna Nicoise Salad. Finish: 1 2 3 4 5

: Quality:

tasting notes:
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Immediately appealing aromas of tropical fruits such as guava, green mango against more restrained nashi pear

and yellow nectarine note. The exotic fruit profile intermingles with Asian spices such as lemongrass and pick-

led Japanese ginger and floral chamomile notes. The palate’s medium weight demonstrates a lightness and deft

touch, with long acidity and acute fruit flavours. The mineral like acidity shines through with a saline and seashell
freshness. Winery note.

Drink from: 2024 - 2028
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