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Wine Analysis
Alc/Vol: 19.0

Seppelt Para 126 Tawny

This back vintage wine was the last of the series released
under the Seppelt label of bottling series 101 - 126 in 2007.

Vineyard Region
Barossa Valley

Grape Variety N
Grenache, Shiraz (Syrah), MourvA“dre (Mataro)

Maturation

Component wines are aged individually in small oak casks at
Seppeltsfield before a careful selection and blending process.
The resulting blend is placed into the Solera system for
maturation before release.

Colour
Deep mahogany in colour, with olive green tinges.

Nose

A powerful bouquet displaying an excellent balance of rich
fruit, nutty vanillin oak and a hint of chocolate. Further
complexity is derived from the aged rancio character and fine
brandy spirit, the epitome of the Para liqueur style.

Palate

Full bodied, rich and luscious, with concentrated lingering
flavours. With aging the wine has become complex, smooth
and mellow. A pronounced rancio character is also evident,
derived from extended oak maturation.
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