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The Bee's Knees - Non Vintage

Tasting Notes Technical Details
Variety Region
50% Cabernet Sauvignon 30% Merlot 20% 100% Coonawarra
Cabernet F
abernet franc Bottling Analysis
Colour pH 3.56 VA 0.54 g/1. Alc/Vol 13.5% TA
A dark cherry colour with fine and elegant 6.46 g/L Total SO2 60mg/L
bubbles
Winemakers’ Notes
Intense aromas of luscious dark berry fruit.
A rich and balanced palate of ripe red fruit Winemaker
flavours including cherries and raspberries, John Innes B.Sc.(Oen)

with hints of cedar and cocoa. The complete
mouthfill is followed by a long, dry, fruity
finish. A second glass is irresistible!

Serving Suggestions

Well chilled to 10°C with frittata, scrambled
eggs with smoky bacon, smoked salmon,
patés, blue and white rind washed cheeses,
hard cheeses, soft goat’s cheese, bocconcini,
proscuitto, Yum Cha, Christmas pudding
and fruitcake.

Wine Summary

A full-bodied red fizz with complexities of
raspberries, blackberries and a hint of
aniseed. The Bee’s Knees is the perfect party
starter and is sure to impress on all other
epicurean occasions.

Key Points

e A sparkling red blend

e The perfect party starter
e An Australian specialty

1L WOLEHY, THE HIBDOGH AL VINEYARDS,
A APFROXIMATELY 0.2 STANDARD DRINKS.




