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CLOS SAMUEL
VIOGNIER

SPECIAL BUNCH SELECTION

2007

NEW ZEALAND WINE





07VGSBS






“Strong honeyed botrytis character…very sweet and luscious wine with caramel, dried fruit/apricot, honeycomb and star anise.Spectacularly complex wine in a distinctive and appealing style.” 91 Points – Bob Campbell, Gourmet Wine Traveller Jun/Jul 2009








Clos Samuel is a special place. A lower river plateau, at the East end of the Te Arai Vineyard is incredibly high in silica and silt. The proximity to the Te Arai River means it is naturally prone to botrytis when the correct conditions prevail, as they did in 2007. That year the summer weather lingered well into April and we were able to harvest golden, raisined fruit with incredible flavour and dehydration.





Notes from the Winemaker:





The bunches were hand selected from the vines and then crushed to release juices.  A twenty four hour skin contact ensued and then a long slow fermentation saw the   flavours slowly emerge. 



































Colour: Alluring in the glass with a dense golden hue.





Aroma: A luscious arrangement of peach and apricot with the intensity of dried mango, creamy butterscotch notes.





Taste:  Rich and vinous on the palate, haunting flavours linger on while the searingly-fresh acid leaves provides perfect foil to the sweetness.





Serve cool.  Sealed with high quality natural cork.  Store lying down. Ageing potential 10 years from date of release.





Total acidity: 8.1g/l   pH: 3.80 


Alcohol:  9.0%   Residual Sugar: 252g/l


Harvest dates: 11th April 2007


Bottled on: 17th December 2007


Released on: 1st May 2009
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