CAMPBELLS

OF RUTHERGLEN

THE GRAPES

Roussanne grapes from our Rutherglen
vineyards.
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- Julie Campbell

ROUSSANNE

2018

LIMITED RELEASE

TASTING NOTES

Colour

Bouquet

Palate

Serving
Suggestions

Cellaring

Date tasted

Brilliant, mid yellow.

A lifted and fine nose of blossom, pear
and stonefruit. Barrel fermentation
adds integrated soft warm oak

A wine at its prime. with characters of
fresh pears, stonefruit and orange
marmalade. An excellent vintage has
produced a wine with intense varietal
fruit and a crisp acid backbone. Time
on lees has provided texture and
integration on the mid palate before a
smooth lingering finish.

A perfect match with cured kingfish
and sashimi selection.

Enjoy now as a balanced and
integrated aged white or over the next

year
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PRODUCTION

Alc. 14.0%
T.A. 6.5g/1
pH 3.3

Roussanne is a wine of
subtlety and finesse and
requires a sensitive hand in
both the vineyard and winery.

Fruit was harvested in mid-
February and partially
fermented in French oak
puncheons. The wine spent a
further 9 months in oak prior
to bottling.



