13350 MERCHANT PRINCE RARE
RUTHERGLEN MUSCA'T

CLASSIFICATION: RARE

CAMPBELLS

OF RUTHERGLEN

Muscat a Petits Grains Rouge (locally Colour Deep mahogany brown, with olive hues. Alc. 18%
known as Rutherglen Brown Muscat) Bé 19°
from Campbells Rutherglen vineyards. Intense raisin fruit with nutty ‘aged oak’ RS 350 g/L.
Bouquet complexity, which only comes from very .
lengthy maturation in oak casks. The graptes arehl.eft late in the
season to achieve optimum
Palate The ultimate in intensity. Raisined rlp.eness, ensuring .maxlmum
sweetness explodes on the front of the fruic flavour and a high degree
palate. Complex nutty flavours flow of ~natural sweetness. iny
through the full length of the palate and seljccted parcels of premlum
the drying tannin finish lingers for many fr%llt . made  to  the strictest
minutes. W e criteria can be added to the
Rare Rutherglen Muscat solera.
Serving  The perfect partner with coffee and petit e Wine c.an only be Wlthdrawn
Suggestions  fours or the richest chocolate. However to from this SOFCM when it matc.hes
fully appreciate the intensity and myriad e>%actly with  the Prevmus
of flavours that linger long on the palate, w1th.drawal thUS. ensuring  the
we recommend enjoying it on its own. /(izai:;:ha:r?ycg?esrllsdtzgcjziziStiiléi:s.
Cellaring  Blended through our solera for optimum difficult to specify an exact age.

flavour and balance, this wine will not
improve with further cellaring and should
ideally be enjoyed soon after opening.

The oldest base wine is well
over 70 vyears old, with only
wines of the highest standard
from excellent vintages being
added to this
solera.

outstanding



