
Tasting Note: A slightly lighter style, this wine is bright 

yellow / gold in colour and shows light pineapple and 

butterscotch aromas with a slight dustiness. The palate 

displays a whiskey marmalade flavour, sweet and viscous, 

with fresh acidity giving a lifted, clean finish.

Food Recommendation: Try with a grapefruit tart, or even 

creme caramel.

Wine Analysis: Alcohol : 13.4 %   

  Residual Sugar: 125.0 g/L         

  pH : 3.53          

  Total Acid : 10.62 g/L

       

                       

Winemaker’s Comments: Earlier ripening and late harvest 

rains provided ideal conditions for botrytis infection.  The 

fruit was picked mid May at 24 Baume.

Awards to date: 6 Trophies, 17 Gold Medals.

1987 Noble One Botrytis Semillon
Region: Riverina, NSW
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