VAN LOVEREN

RUBY
PORT

FOOD
SUGGESTIONS

An ideal partner for blue
cheese or to enjoy on
chilly nights

WINES OF DISTINCTION

RUBY

P ORT

CELLARMASTER’S NOTES:

Unwooded ruby style with well integrated christmas cake
and liquorice flavours.

STYLE: Medium bodied Ruby Port

CULTIVAR: N/A

TONS PER HECTARE: 8 t/ha

AGE OF VINE: 17 Years old

SOILS: Alluvial

TRELLISING: 4 Wire Perold system

IRRIGATION: Drip irrigation controlled by a computer through meters
and tensiometers

HARVESTING: Hand harvested

VINIFICATION: Traditional

ANALYSIS: Alc: 18.22% R/S:91.0g/l T/A:5.2g/l pH: 3.9

MATURATION POTENTIAL: 3-5years

CASE SIZE: 6 x 750ml

BOTTLE BARCODE:

600 2269 000 283

CASE BARCODE:

AWARDS
& ACCOLADES:

1600 2269 000 280

3.5 stars - 2010 John Platter Guide
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