Sauvignon Blanc 2011: Average 15.5

Pale straw; Gooseberry and mineral with touches of herbal and tropical; Dry, crisp and quite light, yet with good mid-palate weight. Needs time to get over bottling. Spent time on gross lees.

 
Sylvaner 2010: Average 15.5

Pale gold. Smoky, spice, herbal. Dry, gentle acid, fresh clean, slightly appley. A little neutral now, definitely needs time for its Riesling half to come out and play. Had time on gross lees.

 

Chardonnay 2010: Average 16.5

Pale to medium gold. Buttered toast and lime marmalade, vanilla, peach, pear, mineral. Dry, balanced acid, medium body, long creamy finish, good mouthfeel. 8 months in French oak, 20% new, MLF optional.

 
Touriga Nacional Cabernet Sauvignon 2010: Average 15.5

Inky black plum. Mulberry, molasses, herbal, mineral. Ripe tannin, juicy, medium body, long finish, clean, fruity. Good food wine. 80:20 blend, aged in large oak, unfined.

 

Merlot 2009: Average 16.5

Deep black cherry. Red and black berries, mint, mocha, cedar, herbal, touch meaty. Firm, ripe tannin, medium body, lingering finish. Elegant, will age. 16 mo in French oak, 20-30% new, unfined.

 
Tria Corda 2006: Average 17.5

Deep cherry. Violet, cassis, black tea, herbal, cinnamon, cedar, mineral. Dry, firm tannin, quite full-bodied, good mid-palate weight, lingering. 60:40 Cabernet Sauvignon Merlot. 22 months in French oak, 60% new, unfined.

 
Cape Vintage Port 1998: Average 16.5

Deep black cherry, lots of sediment. Prune, chocolate, tea leaf, Christmas Cake. Sweet, but not cloying, quite firm tannin, fullish, finish fruit, yet dry, unfined. Field blend of about 7 Portuguese cultivars. Alcohol 19%, sugar 95 g/l.

