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SPIRITED WINE WITH BAIJIU

Curiosity led Penfolds to break the conventions of traditional

winemaking from the very beginning; to experiment and innovate in
order to create the unforgettable. Lot. 618 Spirited Wine with Baijiu,
respects that legacy in true Penfolds style.

A lively, fresh blend of white wine varietals, punctuated by their
floral and fruit-led notes is perfectly balanced by the ricey and

fragrant style of baijiu.

NOSE

Citris, ripe pear and peach fruit
flavours at the fore with a lifted
fresh bouquet of florals and
aniseed base. Savoury, ricey notes
follow from the beguiling baijiu to
compliment the forward wine
characteristics.

PALATE

A soft, fruit forward palate with
ripe orchard of fruits, rich
cumgquat's and bold citrus notes.
Perfectly balanced by the savoury,
ricey baijiu which enhances and
lifts the palate and creates an
intriguing, uniquely baijiu finish.

COLOUR

Bright pale straw with a
luminous green rim.
MATURATION

Stainless steel, before
fortification with a neutral,
ricey, floral baijiu spirit.

BLENDING

Aromatic parcles of Riesling,
Chardonnay and Traminer
were fermented seperately then
blended prior to fortification.

LIQUID ANALYSIS

A fortified wine with baijiu.

Alc/Vol: 17.5%

“THIS WAS A NATURAL
PROCESS: TO REVISIT THE
PAST WITH A TWIST AND
REINVENT A WINE FOR
TODAY. A CREATION BASED
ON CURIOSITY.”

“WE HAVE A LONG HISTORY
WITH EXPERIMENTATION
OF VARIOUS WINE AND
SPIRIT METHODS AND
EVEN DIFFERENT STYLES.
NOW WE HAVE A HOME
FOR THESE INNOVATIONS,
PENFOLDS SPECIAL
BOTTLINGS”
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A SERIES OF PIONEERING RELEASES






