
This Durif is produced from
low yielding, premium quality
Durif grapes grown on Date
Brothers Swan Hill Vineyard.
The nose is a combination of
anise, licorice, satsuma plums
and rosewater. Sweet black
strap licorice flavours greet the
palate with smooth tannins
forming a structured mouthfeel
and clean fresh finish. After
opening, allow the wine to
breathe for half an hour.

This Durif can be cellared for
up to 10 years and is
complemented with rich meat
and pasta dishes and is also
recommended to drink with
river fish such as blackened
cajun Murray Cod and yabby
dishes.
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