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Private Reserve
Sauvignon Blanc 2009
VQA NIAGARA-ON-THE-LAKE
WINE MAKING

· Premium Sauvignon Blanc is stainless steel fermented and aged to preserve the fruit structure.
· 5% of the wine was aged for 5 months in oak for added depth and complexity.
WINE ANALYSIS

· Sweetness Level:
(1) Dry, 8.8 g/l

· Alcohol:

13.1%

· Total Acidity:
7.8 g/l

· PID#:

1058054
· UPC#:

0 48162 00558 7
· Retail:

$18.95(+bottle deposit)
FLAVOUR PROFILE
· Bright and clear with fresh clean aromas of gooseberry, honeydew melon, sweet herbs, grass and a touch of mineral.
· This medium-bodied wine has fresh juicy flavours of tangerine, orange, gooseberry and pink grapefruit.
· Lemon, pink grapefruit, sweet herbs and grass notes carry through on the refreshing finish.

SERVING SUGGESTIONS
· Serve chilled at 10 to 12ºC.
· Enjoy with summer pea risotto; halibut with Creole crust and fresh corn, tomato, cucumber relish; fresh Niagara asparagus dishes; summer salads; fresh goat cheese on salads and pizza.
· Fabulous summer sipping wine.

· Enjoy this wine while young and fresh.
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Phone: 1-888-267-8687 or www.peller.com


