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2006 sun wine

Region:	 Australia

Variety:	 Chambourcin

Colour:	 Rich ruby red

Cellaring:	 Drink now as this style will not develop

Nose:	 ��Aromatic, youthful, fresh bouquet of marinated red berry fruits with hints 
of liquorice.

Palate:	� Lovely balance of fruit, spirit, acid and sweetness. Rich cassis, black 
and blue berries and forest floor characters with a silky mouth feel 
without creating a cloying palate. 

Part of the Sirromet family of fine wines, our Signature Collection range makes use of  
selected parcels of carefully nurtured fruit to produce wines of rare character and distinction.

seven scenes

Winemaking Comments:

Made in the mistelle system, cold soaked for 48 hours without fermentation then 
cleaned and stored in stainless steel at 10oC to retain freshness and inhibit any 
secondary character developments.

Additives:

Sulphur dioxide added. Traditional non grape tannins added.

Technical Data:

Alcohol: 21.9% vol/vol 
Standard Drinks: 6.5 
MLF: 0% 
Oak: 0%

pH: 4.03 
TA: 3.4 gm/ltr 
Residual Sugar: 176.5 gm/ltr

For more information visit www.sirromet.com


