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Viognier 2009


AYAMA


Vintage: 


2009


Origin: 


Paarl 


Harvest Date:


March 2009 by hand


Blend Information:


100% Viognier 


Bottling Date:


August 2009


Climate:


Mediterranean climate with moderate summers and cold, rainy winters. 


Rainfall of approximately 600 - 800 mm annually.


Soil:


Pedeberg Mountain sandstone, granite and shale.


Vinification: 


After the grapes were crushed, the must was fermented with selected yeast at 13 °C. Once fermentation was complete, the wine was racked, fined, filtered, in august we will proceed with stabilisation  and bottling.


Serving suggestions:The highly aromatic and fruit forward nature of the grape allows Viognier to pair well with spicy foods such as � HYPERLINK "http://en.wikipedia.org/wiki/Thai_cuisine" \o "Thai cuisine" �Thai cuisine�� HYPERLINK "http://en.wikipedia.org/wiki/Viognier" \l "cite_note-MacNeil_pg_87-11#cite_note-MacNeil_pg_87-11" �� or Vietnamese cuisine. The subtle floral notes of our viognier and vinified without the use of oak barrels tend towards the ones found in saké, thus making it a perfect match with sushi and sashimi. Viognier pairs equally well with many outspoken (French) cheeses.


TASTING NOTES: 


A straw appearance with excellent varietal expressions. Very intense aromas, which range from country hay, floral, tropical fruit and apricots to spice. Plenty of ripe fruit flavours. The hints of residual sugar are well balanced by acidity. Intense rounded mouth feel, ripe pear opulence, long finish. Fresh.


Ageing Potential


Drinking exceptionally well now and will gain in intricacy over the next two years.


PRODUCTION:


30.000 bottles.  


Ideal served at :


12-14° C.


Wine Analysis:          �Alcohol 14,80% �Residual Sugar 3,10 g/l�Acidity 6.20 g/l


Free SO2 40 mg/l


Total SO2 129 mg/l�pH 3.27


Producer comment:


The best accompaniment to this wine is friendship.  A special glass to be enjoyed at sunset relaxing after a day of work.  Delicate complex wine with peach, apricot, honey and spice aromas.  A vinous, fruity taste, winning and inviting. 


Dedicated to Slent sunsets, which are always special when friends are visiting. 

















