SEE YA LATER

acidity.

AROMA / BOUQUET/NOSE

This late harvest Riesling displays excellent balance between sweetness and
acidity. Fresh and lively, enjoy flavours of apricot, citrus, pear and fig, with a hint
of candy-apple on the finish.

FOOD AND WINE PAIRING

This complex and beautifully balanced wine pairs well with strong cheeses or
freshly baked apple crumble. Or, enjoy Hunny on its own as the perfect finale to
your favourite meal.
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ALCOHOL/VOLUME 12% [MEBLING
SWEETNESS 0.8

PH LEVEL .15

RESIDUAL SUGAR 100 G/L

TOTAL ACIDITY 9.35 G/L

RELEASE DATE AUG 2012

AGEABILITY (SERVE UNTIL) 2016

SERVING TEMPERATURE 10° C

OAK AGING NO

*Please check with your provincial liquor board or wine retailer for current prices and availability. Prices may vary from province to province.



