
A  L I F E ’ S  PA S S I O N

HISTORY
The Terrace Vale vineyard was planted in 1971 on some of the best soils of 
the Lower Hunter Valley. For over thirty years Alain LePrince has overseen 
each vintage and produced wines that have won over 400 medals and 
trophies.

VITICULTURE
When the Terrace Vale vineyards were planted over thirty years ago there was 
much experimentation, hence a small parcel of Gewurztraminer was planted 
to “see how it would do”. After many trials Alain believes that the traditional 
French “dry” style best showcases the offering from this vineyard.

WINEMAKING
The grapes were picked early in the season while they still had good balance 
of natural acidity and flavour. Fermentation was carried out at low tempera-
tures in stainless steel tanks.
  
2007 VINTAGE
A dry year that produced whites of good structure. A fresh, spicy bouquet 
with prominent lychee overtones. An abundance of fruit on the palate and a 
clean, crisp acid finish. This fresh dry wine is particularly good with Asian 
dishes or a sweet white fish such as Barramundi.

TECHNICAL ANALYSIS
Alcohol: 11.5%
Total Acidity: 6.8g/l
pH: 3.4
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