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“The Apprentice” Red
Blend: Dornfelder, Rondo, Triomphe
ABV: 10.5%

Appearance: 
Medium deep ruby/garnet core.
Nose: 
Showing some development, with soft plum, redcurrant and damson aromas, harmoniously balanced with a gentle cinnamon spiciness.
Palate: 
Dry with medium plus acidity and soft, elegant tannins. Its red cherry and plum compote aromas are well balanced with cedar and cinnamon.  The alcohol is light and refreshing all the way through to a long finish.
Conclusions:
This fruity and spicy red is perfect for the cold winter months.  Its rich red fruit character will be an excellent match for pork or roast lamb.
Wine-making Information:







· During fermentation, the wine was pumped over for 5 days with moderate cap punching for light extraction. 

· 30% of the wine was aged for 3 months in old French oak barrels.

· It was lightly filtered before bottling.

