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	DESSERT WHITES


2008 KONRAD SIGRUN NOBLE TWO (375ml)  

$29.95
REGION: MARLBOROUGH, NEW ZEALAND
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“The Noble Two designation refers to the two varieties used. The fruit was sourced from the Konrad family sites in the Waihopi, picked at an average of 45 Brix. 58% Riesling stainless-steel fermented and 42% Sauvignon Blanc barrel fermented and aged 1 year in oak, with a final analysis of 9.5% alc. and 200 g/L rs. Good deep, bright, light golden-yellow in colour, this has a very intense nose of marmalade and honey from the noble rot, alongside noticeable VA. On palate very sweet, luscious and unctuous, the botrytised fruit is the feature and the volatility reduced in impact. Beautiful nuances of florals show, along with racy acidity which provides perfect cut, liveliness and tension. The finish is very long and lingering. This decadent wine will match creamy desserts, blue cheeses as well as pates over the next 6-8 years plus.”  Raymond Chan – 18.5+ points out of 20 (((((
“An interesting combination of grape varieties with the citrus flvaours of Riesling more evident although there is also a pure honeyed botrytis influence. Not excessively sweet, thanks in part to a good balance of fresh acidity. Supple, balanced and appealing  wine. Excellent value.”  Bob Campbell MW - 91 points
This wine was made from two parcels of fully botrytised grapes: 58% Riesling 42% Sauvignon Blanc. The Riesling component was hand picked and fermented in stainless steel tanks in order to retain the luscious fruit characters of the variety. The Sauvignon Blanc component was hand picked and barrel fermented in French oak. After fermentation (approximately 1 year) the components were then blended to produce this delicious dessert wine style.
A full straw gold colour, with subtle green hues. Complex aromas of pineapple, guava, apricot and lychee are complemented by subtle toffee notes from barrel fermentation. The palate is similarly layered with stone and tropical fruit initially, then building through the palate to reveal complex mineral characters reminiscent of flint and quartz. Toasty oak characters underlie the palate adding structure and dimension to a long, persistent finish perfectly balanced with fine acidity. A wine made to age gracefully for up to 10 years.
Drink Now  to 2020












Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

