
Attractive light green colour. The nose shows
delicate citrus, white flowers, honey and spice.
The wine is finely focused, complex and well
balanced with a crisp acidity. 

100% Semillon

The 2020 Semillon came from Korhaan 10 and 11
blocks planted in 2003 and in 1993.

Alluvial and gravel

The grapes were picked on 28th February 2020.
No crushing or de-stemming was allowed, but
the grapes were rather whole bunch pressed for
best quality juice. Fermentation took place in
225-liter French oak barrels. The wine was
matured in barrel for nine months with regular
lees stirrings. Bottling took place on 9th of
December 2020 and total production amounted
to 6400 bottles.

Enjoy with seafood dishes or Thai curries.

Drink now or over the next 10 years.

Alcohol - 14%      Residual Sugar - 2.0 g/l 
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