V- RUTHERGLEN TOPAQUE
CAMPBELLS CLASSIFICATION: RUTHERGLEN

OF RUTHERGLEN

THE GRAPES TASTING NOTES PRODUCTION

Muscadelle from Campbells Colour  Deep, brilliant old gold. Alc. 17.5%
Rutherglen vineyards. B¢ 10.5°
Bouquet Lifted toffee, honey and cold tea RS 190 g/L
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