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Jules Tavlor Gruner Vellliner 2018

Pale gold in hue, this wine offers a perfume of pineapple
and lemon juice flecked with herbs and honey. Highly
textural, the oily mouthfeel is buoyed by tangy fruit and
finishes on a spicy note. Try this alongside rich dishes
like risotto or buttery lobster.
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Gruner Veltliner 2018

Pale gold in hue, this wine offers a perfume
of pineapple and lemon juice flecked with
herbs and honey. Highly textural, the oily

mouthfeel is buoyed by tangy fruit and
finishes on a spicy note. Try this alongside
rich dishes like risotto or buttery lobster.
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Grraner Vellliner 2018
Pale gold in hue, this wine offers a perfume of pineapple and
lemon juice flecked with herbs and honey. Highly textural, the
oily mouthfeel is buoyed by tangy fruit and finishes on a spicy
note. Try this alongside rich dishes like risotto or buttery lobster.
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Gruner Vellliner 2018
Pale gold in hue, this wine offers a perfume of
pineapple and lemon juice flecked with herbs and
honey. Highly textural, the oily mouthfeel is
buoyed by tangy fruit and finishes on a spicy
note. Try this alongside rich dishes like risotto or
buttery lobster.
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