
F O R T I F I E D  |  P I N N E A U

Alc 18.82%      RS 141.8  g/ℓ      pH  3.30      TA 4.1 g/ℓ 

PaarlOR I G I N : MediterraneanCL I MAT E :

Sandy, clay-loam soils.T E R RO I R :

This sumptuous dessert-style wine is quite unique. The juice of Roussanne 

and Gewürztraminer grapes have been fortified with Backsberg’s signature 

Sydney Back Potstill Brandy. Double-distilled in small batches, and matured 

in Limousin oak barrels for several years, this wine is delightfully sweet. 

V I N I F I CA T I ON :

75% Roussanne and Gewürztraminer, 25% Sydney Back Brandy B L END :

2 to 20 yearsAGE I NG  POT ENT I A L :

One can expect notes of pure raisin and oak spices on the nose, with a 

delightful and lingering sweetness on the palate.

TAST I NG  NOTE :

Enjoy as an apéritif, before or after a meal, with spicy dishes, sweet desserts,  

on crushed ice, or even paired with soda water as a refreshing breezer. 

Cherish and savour.

PA I R I N G  SUGGEST I ON :
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V I T I C U L TUR E :

Hedged VSP vines provide healthy and delicate fruit. 

B e y o n d  t h e  w i n e  w o r l d ,  B a c k s b e r g  i s  w e l l - k n o w n  f o r  i t s  3  a w a r d - w i n n i n g  p o t s t i l l 

b r a n d i e s .  P r o d u c e d  u n d e r  t h e  l a b e l  o f  S y d n e y  B a c k  B r a n d y ,  t h e  f a r m ’ s  s e c o n d 

g e n e r a t i o n  o w n e r ,  e a c h  o f  t h e s e  p r o d u c t s  i s  a  t r u e  c e l e b r a t i o n  o f  t h e  p o t s t i l l  c a t e g o r y . 

T h u s  e n s u r i n g  t h i s  P i n n e a u  i s  q u a l i t y - r i c h  a n d  d e l e c t a b l y  p l e a s i n g  o n  a n y  o c c a s i o n .  


