rsingate: #2906 wocation: Lulham
wine Name: Ja/mada Mukuzans

Producer: fe@W Wine and &;ﬂ'&fv
Region/Appellation: fe&/yw, ([féw)?,e/‘ USSR)
Grape Varieties: f@oem,w'

Alcohol: 72 Vintage: 2007 Price: [8 75

tastng oate: 429706 vocaton: /ulblbam
Wine Name:  /@/a0lG fcyaeﬂcwzd

Producer: fewy&'m Wine and fp&'/ﬁy
Region/Appellation: @zwym (jowne/‘ USSR)
Grape Varieties: fafaem,w'

Alcohol: 72 Vintage: 2002 Price: [6 50

O COLOUR DEPTH:
watery | pale | mediumdark
COLOUR HUE:
WHITE: greenish | yellow | straw yellow | gold | amber
RED: gurple-redY ruby | garnet | brick | brown
ROSE: pink | salmon | orange
CLARITY:
@‘ slight haze | dull | cloudy
med, widlh magenta rm

AROMA INTENSITY:
weak aromatic | powerful

DEVELOPMENT:
some age | aged

AROMAS:

vanilla oak, sour aéeﬂ/;a,
SaUoulY, mwé;, black currant spicy

DRY/SWEET:
@ very dry @) medium dry | off dry | sweet

BODY:
very light medium heavy | full-bodied
ACIDITY:
excessively | fresh | smooth | flabby

TANNINS:

LEVEL: none | weak \ | high TYPE: soft | astringe

FLAVOUR INTENSITY:

weak powerful

FLAVOURS:

sour cranberry atlack, fruity, juicy miapalate,
black currant sour cée/*/g/,, A

FINISH:
short (< 3 sec) | medium (4—v. long (>8 sec)

FURTHER FLAVOURS/ CONCLUSIONS/ FOOD PAIRING:

Jart ﬁm&é wnazing amourt of aa&%’@ for a red,
0k and its tannins ﬂe@[@ mask charactor of Ve
wine. /@@[[3& needs 5000/

RATING: * * 7
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@ COLOUR DEPTH:
watery | pale | mediumdark
COLOUR HUE:
WHITE: greenish | yellow | straw yellow | gold | amber
RED: gurple-reD) ruby | garnet | brick | brown
ROSE: pink | salmon | orange
CLARITY:
@‘ slight haze | dull | cloudy
med, wdth magente, 1

AROMA INTENSITY:
weak ammatic | powerful

DEVELOPMENT:
some age | aged

AROMAS:

black and red curvants, lots of cedar, sour aée/*/;/p,
SQUOUIY, mwé;, 5}0[% &0/};0[%

DRY/SWEET:
@ very dry m; medium dry | off dry | sweet
BODY:
very light medium heavy | full-bodied

ACIDITY:

excessive\y | fresh | smooth | flabby

TANNINS:

| high TYPE: soft | hard

FLAVOUR INTENSITY:

weak powerful

FLAVOURS:

LEVEL: none | weak

&mfg’a cedar sour c,ée/'/y, black currant spley,
W[‘% A of soices hard s i down

FINISH:
short (< 3 sec) | medium (4—v. long (>8 sec)

FURTHER FLAVOURS/ CONCLUSIONS/ FOOD PAIRING:

Sour/bittor cherty finish, 7 amazing amouwnt
of @c&'a@g& but this lime e 6ak recedes 1o let the
character of the wine show: Key interesting and
wnigue stong cedar and spice
RATING: * * * * 3o
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rastng vates #=29-06  wocations ullham

wine ame: Ja/mada Miseane

Producer: fe@W Wine and &;ﬂ'&fv
Region/Appellation: fe&/yw, ([féw)?,e/‘ USSR)

Grape Varieties: f@oem,w'

weonos 72 vinage: 2004 price: £ 6,50

O COLOUR DEPTH:
watery €gale | medii® | deep | dark

COLOUR HUE:
WHITE: greenish | y[\low | €aw yellg® | gold | amber

RED: purple-red | ruby | garnet | brick | brown
ROSE: pink | salmbn | orange

CLARITY:

slight haze | dull | cloudy

AROMA INTENSITY:
5 weak aromatic | powerful
DEVELOPMENT:
youthful \ aged
AROMAS:
s, /w,mey, Jasmane eq, éme%magfa pone
070/0[9, Licorice, very 00/790[%, a bt of onidatlion as
well that seems intentional, dld fashioned style

DRY/SWEET:
@ very dry @) medium dry | off dry | sweet
BODY:

very light | light | medium RKaedium heavy | full-bodied
ACIDITY:
excessive | tart | livel smooth | flabby

TANNINS:

LEVELweak | medium | high TYPE: soft | astringent | hard

FLAVOUR INTENSITY:

weak powerful

FLAVOURS:

/04'/7,@0/0[6, ctrus, cake splees, &%Z anise, spicy

FINISH:
short (< 3 sec) | medium (4—v. long (>8 sec)
FURTHER FLAVOURS/ CONCLUSIONS/ FOOD PAIRING:
<fo/% fm&é like a southern /lalian white, wnigue
set of flavors, you really want o s/’oe/m/ some tm
with Wis one. vary y&aa/ value

RATING: * * * * o
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