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2011 verdelHo

Region:	 Granite Belt, Australia

Variety:	 Verdelho

Colour:	 Pale lime green

Cellaring:	 Drink now – 2014

Nose:	� Fresh, very lifted, passionfruit tones, with a slight herbaceous with notes 
of fresh green apple, citrus and custard apple.

Palate:	 ����Pretty balanced palate of tangerine, quince and tropical fruit characters. 
This fresh, fruit driven varietal has a lovely crisp spinal acidity with good 
mouth feel and texture.

Always delivering above expectations, the Vineyard Selection range of quality wines 
is tailor-made for people looking to be elevated �to the next level in wine appreciation.
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Winemaking Comments:

Sirromet’s tenth vintage of Verdelho was produced without oak or extended lees contact 
and was filtered & stabilized early to retain freshness and essence of variety. Lean tight 
and a touch of wild yeast this year for extra complexity

Additives:

Sulphur dioxide added. Produced with the aid of milk products, traces may remain.

Technical Data:

Alcohol: 13.5% vol/vol 
Standard Drinks: 8.0 
MLF: 0% 
Oak: 0%

pH: 3.71 
TA: 6.02 gm/ltr 
Residual Sugar: 1.05 gm/ltr

For more information visit www.sirromet.com


