ANGULLONG

%ﬁyu[/bny s located amongs! the picluresque foo/&f[y o/ Tount Canobolas in the 5‘1_75 altitude, cool
climate wine region of Oranye, New South Wales, about 350km west of (Syofrzey. The region’s cool
climate and ancient soils have been combined with Care/fu[ thands-on Ulheyarof

management fo produce yuaﬁ]y ﬁ‘ui/ and wines with greal reyz'oncz[ character.

¢ Fossil Hill? Prnot Sris 2010

GRAPE VARIETY: Pinot Gris
REGION: Orange Region, NSW
WINEMAKING: Harvested in the cool the evening to retain the

fruit freshness, then fermented at cool
temperatures with extended lees contact to
enrich the texture, flavour and soften the finish.

- COLOUR: Pale straw with a hint of rose gold.
rhl AROMA: Delicate aromas of fresh cut pear, white peach,
\NGULLONG honeysuckle, spice and honey.
e PALATE: Luscious and mouth filling, with fresh citrus and
stone fruit balanced with elegant acidity and a
s — lingering finish.
WINE ANALYSIS: Alc/vol: 13.5%
ADDITIVES: Made using traditional methods. Some traces of
m"’]{l% fish and milk product may remain. Preservative
' 220 added.

ORANGE RECIUN

WINE OF AUSTRALIY

- PEAK DRINKING: 2010 to 2013
- FOOD MATCHES: A wonderful match with fresh seafood or risotto.




