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e GOMPOSITION: 100% Gewtirztraminer, Gordon Bros. Estate
e HARVESTED: October 28, 2003

e BOTTLED: December, 2004

¢ RESIDUAL SUGAR: 10%

e pH: 3.65

e TA: 0.69g / 100 ml

e ALCOHOL: 10%

Calamiis Fallop * PRODUCTION: 600 cases
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VINTAGE

2003 growing conditions were almost perfect for a late harvest wine. A
long dry summer was followed by a perfect fall, with little rain and mild

temperatures.

WINEMAKING

The racked and clarified juice was fermented at very low temperatures
Beverage Testing Institute / for four weeks. A reserve of sweet juice was added in 2004 and the
Tastings.com - 89 wine was filtered and bottled shortly thereafter.

— "Highly Recommeded”
WINEMAKER COMMENTS
Bright peach and pear are followed by a refreshing blast of lychee and
spice. This balanced wine is dominated by smooth tropical fruit and
bright acids. Enjoy the 2003 with fresh tropical fruits, exotic cheeses or
even Apple pie.
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