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PER ASPERA AD ASTRA

PASQUALE

2010 PASSITO

COLOUR GOLDEN YELLOW

NOSE CITRUS, MINGLED WITH CLOVE, BUTTERSCOTCH AND A
HINT OF CINNAMON

PALATE A RICH, CONCENTRATED PALATE, WITH A REFRESHING
CITRUS ZING AND LINGERING RIPE APRICOTS

CELLAR THIS WINE WILL REWARD THE PATIENT. SUGGESTED
CELLARING 3-8 YEARS

WINEMAKING

BOTTLING DATE DECEMBER 2010
VARIETAL COMPOSITION 100% RIESLING
ALCOHOL 14.5%

RESIDUAL SUGAR 47 G/L
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TA 8.9 G/L
FERMENTATION OLD BARRELS

DRYING THE GRAPES WERE DRIED ON RACKS FOR 89 DAYS

VITICULTURE

REGION WAITAKI VALLEY

HARVEST BRIX 20.1°BRIX

HARVEST DATE 10TH & 11TH MAY 2010
VINEYARD(S) PLANTED 2007

METHOD HAND HARVESTED

CLONE(S) 110, 239

SOIL A MIX OF FREE DRAINING RIVER GRAVELS, LIMESTONE LOAM,
AND ALLUVIAL SILTS

www.pasquale.co.nz



