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"WAG-'N-BIETJIE" (WAIT-A-BIT) NAMED AFTER THETREEWITH -
HOOKED THORNS THAT WILL MAKE YOU WAIT WHILE YOU REMOVE

ITS THORNS FROM YOUR CLOIHING' USUALLY WHEN MAKING A

SWEET MUSCADEL YOU WOULD? WArr A-BIT" LONGER BEFORE

PICKING, BUT IN THE CASE OF OUR DRY VARIATION, TH

WERE PICKED ATAN UNCHARACTERISTICALLY EARLY STAGE OF
HARVESTTO PREVENT OVERGIPENESS AND PRESERVE ACIDITY.
LEGEND HAS IT THATSTHE TREE REPRESENTS LIFE ITSELF.
THE YOUNG TWIGSZIGZAG, INDICATING THAT LIFE IS NOT ALWAYS
SI‘RAIGH'I‘FORWARD AND TWO THORNS AT THE NOD“Es ARE ALSO
SIGNIFICANT; THE ONE FAGING BACKWARD REPRESENTS WHERE
WE COME FROM AND THE ONE FACING FORWARD, REPRESENTS
WHERE WE ARE GOING. FOR OURWVINEMAKING‘EAM THIS IS
SYMBOLIC OF THE GRAPE'USED TO MAKE THIS WINE, MUSCADEL.

. USUALLY USED IN THE PRODUCTION OF SWEET AND FORTIFIED

WINES (WHERE IT COMES FROM), WE RECKON THE DRY
VARLATION HAS ABRIGHT FUTURE AND LOOK FORWARD
TO SEEING WHERE IT CAN GO! *
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: THE MUSCAT BLANC WAS PICKED EARLY MORNING

"ATA LOW BALLING. THE GRAPES WERE DESTEMMED
AND PRESSED AND THE JUICE ALLOWED TO SETTLE
FOR A COUPLE OF DAYS BEFORE ALCOHOLIC
FERMENTATION-WAS INmATEB_iNESTAINLEss STEEL

' TANKS. THE WINE WAS TRANSFERRED TO NEUTRAL

FRENCH OAK BARREIS TO COMPLETE Ama{ouc

N
' FERMENTATION AND AGED'ON THE LEES FOR6 -

MONTHS BEFORE RACKING, UNDER GOING LIGHT
L ’ R

TASTING NOTE*
»

LIGHT STRAW WITH SPECKLES OF SUNSHINE.

* THE TEXT BOOK NOSE HAS NOTES OF ROSE WATER, -,

GRAPE, APRICOTS, MANGO AND LITCHIL. THE
TROPICAL GIFT THAT KEEPS ON GIVING REWARDS
WITH A BONE DRY FINISH COMPLETE WITHA - * ¢
FRESH ACIDITY TO BALANCE THE SWEET AROMAS. -
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'BOTTLING DATE

18/08/2020
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