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THiRst ARe ReFReSHING, {Ower A{COHOL, (Ower SUlpHUR, NALRALTY-madle wiNes, with
miNimA{ iNERVENLION. We HAVE Not stripped them OF ANY NALURA( compoNents ANd

they ARe NeitHeR FiNed NOR Fiftered AN CAN SHOW AN AMAZING HAZe. Why?

[Hirst wines ARe {ike A {ive ROCK CONCERE RALHER tHAN A MANUFACtUREG, BOYBANG
studio Asum. Our Aim 1S L0 EXpRESS LHEIR ENVIRONMENL, LHERR VARiELiEs AN VINLAYE,
N the most NALURAL way. Ou simpfe {ogic 15 te {ess you manipulate A wine, the

BeLUeR it 15 - AN WE LHEREFORE CAPLURE its NLEgRiLy, eNergy ANGl iNclividuAfity.

e Civsault vines were plavted over JO years Ago AN ARe gROWN ON SANdlY S0if
{iNiNg tre BaNKs OF the Moddergat River. THey ARe ust vines ANd Keep FRUit WithiN
tHE CANOpY, AWAY FROm direct SUNigHL. THERE i NO RRIGALION 1N LS viNeyArd §0 it
produces A sma{{ cop sut one with {ovely concentratioN ANd we HARvested eAr(y

AURING RIPENING £0 RELAIN MAXIMUM FRESHNESS.

I the ce{{Ar, Semi-CARBONIC MACERALION metHodls were Used duRiNg the NAURA

FERMENCALION, ReSU{LNG N A WONCeRFU((Y perrumed FRUIL eXpRESSION.

ANotHer esoteric vARietA{ FRom AROUNG Ste{{eNBOSCH, NEAR Us. MORE FRESH LHAN LHE

(AMAY, e CINSAUCL HAS CRANBERRY, CRUNCHY dARK CHERRY CHARACLER ANGI GRippieR

CANNiNS. THiS WiNe HAS ALLitde Ut defivers AS muCH REFRESHMENE AS tHE CAMAY.

W.0. Stef{ensosc
Afconof: 10%vof PH: 3.6
Total Acidity: §.1g/{ Residuaf sugar: 1.9g/{
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