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ZINFANDEL
(ZIN-fan-dell)

Zinfandel is California’s adopted red grape. Originally from 
central Europe, it was transplanted to California late in the 19th 
century, and was enjoyed for its rich, powerful character. In 
modern times it has been made in many styles, from rich port-
like examples to light fruity rosés (‘White’ Zinfandel).

This wine is deep and rich, with bold, peppery aromas and ripe 
berries and dark cherries on the tongue. Robust and exciting, 
it bursts with a spiciness that is met head on by the premium 
French oak. It matches well with pizza, ribs, and burgers, and is 
hearty enough to match up with rich tomato sauces.

Sweetness: Dry
Oak: Light
Body: Medium

VIOGNIER 
(Vee-oh-nyay)

Viognier is the comeback king of white grapes. Grown for 
centuries in France, its popularity declined in the 20th century, 
only to be revived by a surge of interest in the wine varieties 
of the southern Rhone. Planted in California it flourishes, and 
making wonderful wines with aromas of apricots, peaches, 
jasmine, even orange blossom and mint.

A discerning feature of the grape is its low acidity: this is the 
secret of its youthful drinking and luscious, easygoing charms. 
While it’s crisp apple-pear flavours make it wonderful savoured 
on its own, Viognier also goes well with spicy Thai cuisine, 
Chinese take-aways, Mexican dishes, 
medium to strong and salty cheeses.

Sweetness: Dry
Oak: None
Body: Medium

Vintners Reserve, the industry’s first 28-day winemaking kit, 
contains 100% pure varietal grape juice and concentrate. 
This 7.5 litre wine kit continues to set the standard in its 
category by yielding wines of excellent quality, flavour and 
aroma. Vintners Reserve offers a wide range of varieties that 
allows the winemaker to experience numerous styles and tastes.


