
Deen De Bortoli was a true visionary in the Australian wine industry, whose mission was to create quality wine for everyone to
enjoy. The ‘DEEN’ range is a true reflection of his pursuit and a great tribute to Deen himself. Our Father, everybody's Deen.

DEEN VAT 5 BOTRYTIS SEMILLON 2022

Vineyard
The fruit for this wine is sourced
from vineyards off the estate as
well as those with a long history
of growing exceptional quality
Botrytis fruit for De Bortoli Wines.

Season
Early summer rains once again
impacted the Botrytis harvest with
rain in early January and again in
early March kicking off the botrytis
throughout the vineyard leading
to one of the earliest harvests on
record beginning on March 24.

Tasting Note
Pale gold in colour. A nose with
subtle spices such as nutmeg
and cedar wood, which explodes
into pineapple and orange rind
notes. The palate is long and
fine. With barley sugar & dried
apricot flavours leading the charge.
Finishing delightfully delicious.

Suggested Cuisine
A sweet white wine that perfectly
pairs with your favourite citrus
dessert such as Lemon and
Coconut Delicious or a Lemon and
Lime Cheesecake. Or be daring
and try with Roast Quail, apple
and quince puree, with a sticky
balsamic glaze.

General Characteristics
Sweet / Full bodied

Additional Information
Vegetarian

Winemaking
A third of the blend is matured on
French to impart nuances of vanillin
oak, leaving the fruit to shine bright
in your glass.

Wine Analysis
Alc/Vol: 10.0%, pH: 3.51, TA: 9.11 g/
L

Cellaring
A wine that can be both enjoyed now
and also into the future as it evolves
into the beautiful aged botrytis
flavours.

Winemaker
Joel Veenhuizen


