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Name Grand Finale N.V N.V n'7x2'0 T2 "N DY
Sweet Red PORT NOI Z7INN ZINN DITN
Type Style 01D ['' 210
Cabernet
Grape Varietals Sauvingion 49% 49% (1m0 nnayp D17
Syra 33% 33% mo
Zinfandel 18% 18% Y1001
Alcohol 16,5% 16,5% 71N12'7X
Winemaker 'n
Storing Temp. C 17 17  (oro%x) ninainv
Serving Temp.C 17 17 (o1'07¥) nina wan
Aging Potential 2018 2018 TY 712722 (W
D11DNN7 NARNN
Ideal Pairing n'7'71>
Winemaker Notes [2''"n NIN'wan
The making of the wine: qAxD 7Y

Complex and unconventional wine made
from a combination of different production
styles. The Cabernet Sauvignon was
slightly fortified, as is done in Port style
wines. The Shiraz was late harvested
which left it with residual sugar. And the
Zinfandel was left on the vine until almost
full raisining. It was a real challenge to
ferment and produce a small quantity of
wine from those raisins, and they gave a
rich, dark gold liquid with unusual depth
and complexity, that became the
dominant component of the wine's
character. The combination of all these
methods created a fascinating wine with
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layers upon layers of aroma and flavor.
The wine will age well, at least until 2018.

Characteristics:

Opaque dark red wine, with a full body
and dense, chewy tannins. Aromas and
flavors of raspberries, ripe cherry, red and
black plums, molasses, espresso, bitter
sweet chocolate, and a long and powerful
finish.

|''n '9IN
D'OINT DXV K70 QIA DY ,DIOK DD |
,JAT2IT ,7wa 709 7w Dmyovl NiNNX 0o
TAFIYL LI0090K ,N07IN INYI DITR 9'TY
JNXIVIE NDNK NArol 1N


https://www.thesouthernwinery.com/winerystore/shopexd.asp?id=314
Grandfinale.pdf

