
Appearance: Copper bronze, Amber-like in colour

Tasting Note: This magnificent wine shows intense, varietal 

botrytis and marmalade  characters on the nose with 

attractive maturation complexity.  The palate is full and 

luscious with lingering peach, apricot and marmalade 

flavours well integrated with a touch of volatility and 

attractive oak, producing a beautifully structured, complex 

dessert wine.

Food Recommendation: When served extremely well 

chilled it is a perfect partner with pâté or oysters. Also a 

great accompaniment to fresh fruity desserts.

Wine Analysis:	 Alcohol : 11.6 %     

		  Residual Sugar : 191.3 g/L               

 		  pH : 3.46	         

 		  Total Acid : 10.8 g/L

       

                       

Winemaker’s Comments: Clean infection on 

sound fruit.

1990 Noble One Botrytis Semillon
Region: Riverina, NSW
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