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Wine Analysis
Alc/Vol: 21.5

Peak Drinking
Now-2009

Food
Suggestion
Ideally suited to
Aperitif. Can be
served chilled,
refrigerate after
opening to ensure
freshness.

Vera Viola - Oloroso

OUT OF STOCK - New bottling due February 2012
Parcels of Grenache fruit with great intensity of flavour are
blended with refined palomino grapes to create Seppeltsfield
Vera Viola DP 38 Barossa Valley Oloroso, the richest and
sweetest of the styles. Extended maturation using a traditional
Solera system results in a rich, full-bodied wine with a delicate
balance of sweet honeyed flavours, aged rancio complexity
and a lifted dry finish. 

The Seppeltsfield DP 38 Barossa Valley Oloroso is the winner
of 17 gold medals in Australian Wine Shows since 1990.

Seppeltsfield Wines are the proud custodians of the priceless
collection of fortified wines spanning more than 150 years of
winemaking excellence.  This heritage includes a range of
fortified wines that is Australia's most diverse and
unsurpassed in reputation for quality.

Vineyard Region
Barossa Valley

Grape Variety
Palomino, Grenache

Maturation
Matured in a traditional Solera system for an average of 18
years.

Colour
Deep amber-brown.

Nose
The nose is lifted and complex with an array of raisin fruit,
dried peel, hints of leather and nutty rancio.

Palate
The palate is rich and profound with initial, nutty, honeyed
sweetness evolving to highlight drier rancio characters, before
an extremely long, dry finish.


