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2022 Bevond Wowderland Orgavic Cabervet Sanviguow
At Bevyond Wonderland we arow and make better wine by adhering +o organic
farming principles. For us it is about the return to the early years of farming
organically v Nature. Simply put, this means we farm our Vineyards without
synthetic chemicals, sprays, fertilisers, herbicides, pesticides, or any other
products that are ot vaturally occurrivg. Our wine making philosophy mirrors
our Vineyard, which is based around the minimal intervention ethos which really
lets the fruit shive. This allows the wine to possess a unidque orgavic
fingerprint.

REGLON
Glewrowan

VINTAGE CONDITIONS

WModerate temperatures and regular raiv events up +o bunch closure made for
high-quality whites of pretty aromatics and bright watural acidity, elegant and
well-structured reds infused with +the concewtration of elongated ripeving,

NOSE/ AROMA
Dark, forest fruits, blackberry compote, black <oils, and exotic timber. A little
sandalwood note and old tawned leather.

PALATE
Fresh and vibrant black fruits, blacklberry, briar with a touch of encalypt.
Blackberry jubes Wore savoury than sweet. Long fine tavnins to close.

ANALYSTS
Ale/Vol 14.07% TA xxa/L pH xxx

PEAK PRINKING
Evjoy fresh or can be cellared with care until 2030.

ENJOY
Pairs beantifully with Lamb, Venison, hard cheese & Beef Pot pie.
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