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In 2008 the growing season was warmer across almost all of 
Tasmania with good rainfall at ideal times. This resulted in healthy 
canopies allowing generous crops of grapes to ripen well. 

Every block from the Jansz vineyard was hand-harvested separately 
and the fruit kept in individual batches. Each batch was handled 
gently and fermented in select barrels before a careful assemblage 
brought to life a stunning Vintage Cuvée. Four and a half years 
ageing on yeast lees has taken the final wine to another level.

The palest gold colour and delicate bead are an enticing prelude 
to scents of lemon curd, white flowers and fresh cream. On the 
palate, flavours of delicate rose petals, candied lemon peel, roasted 
hazelnut and cashews demonstrate both power and elegance.

Jansz Tasmania  
Vintage Cuvée 2008. 


