ralsin

dark chocolate

wine notes

toffee
fruit cake
USCIOUS

colour vibrant gold, amber with hints of olive green

aroma coffee, chocolate + raisins with subtle floral
wood aromas and hints of rose + peach

palate rich + luscious, intermingled with dried fruits
and raisins. mouth filling, lingering depth of
complexity reminiscent of a Christmas pudding

cellar 20+ years

viticulture

region Rutherglen, Victoria

harvest hand picked after achieving maximum sugar
level in the vineyard

winemaking

process gently crushed, then partial ferment to retain
freshness to ensure muscat “grapey” + citrus
aromas, then drained + pressed to tank.
fresh, high strength spirit is then added to arrest
(stop) the ferment at 18% alcohol, then transferred
to slowly age/mature. two wine companies have
combined to decide on this blend.
components are spread across numerous vintages
from 3 year old to 25 year old barrel matured wines.

bottling December 2019

alcohol 18.0%

ROB DOLAN WINES 21 - 23 Delaneys Road South Warrandyte VIC 3134
robdolanwines.com.au




