HILLEBRAND

Artist Series Gewurztraminer 2008
VQA NIAGARA PENINSULA

“At Hillebrand we believe in wine, and all things captivating. Fine wine, fine art,
fine food. Artist Series is the marriage of incredible wine and beautiful, original
Ontario art. What a tasteful way to support the arts.”

WINE MAKING WINE ANALYSIS
= Cool fermented, » Sugar Code: (1) Off-Dry, 11.4 g/l
fermentation arrested = Alcohol: 12.5%
early to retain a touch of = Total Acidity: 5.3 g/l
sweetness, and aged in = PID#: 1050640
stainless steel to retain = UPC#: 048162 00519 8
fruit characteristics. = CSPCH#: 554378
= Price: $10.75 (+ bottle deposit)
FLAVOUR PROFILE SERVING SUGGESTIONS
= Clear and bright with = Serve at a cool 10 to 12°C
aromas of melon, pear = Serve with takeout Chinese food;
and delicate rose petals. ham with grilled pineapple slices;
= Light to medium-bodied apricot glazed chicken breast;
with a clean, smooth, off- lightly spiced chicken skewers;
dry mouth-feel and pork chops with spiced apple
flavours of melon, pear, sauce; spring rolls; Thai green
stone fruit and sweet curry sauce on chicken or
Indian spice. vegetables.
= Tangerine, orange and = Drink young and fresh.
sweet spice lingers on the
finish.

Special Label Feature: Spot on Sax — Kim Bell, 2005. From Hamilton, Ontario,
Kim had her first art exhibit at age 5 and has pursued artistic expression as a
leisurely pastime since that day. A professional dog walker, Kim drew her
inspiration from her Dalmatian friends, Daisy and Cloe, and all the dogs that have
danced into her heart.
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