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2006 red leaf vidal ice wine 
  

 Icewine is produced when grapes are left on the vine well past the 

regular harvest into the cold winter months. . These grapes are picked at -8 

degree Celsius or 18 degrees Farenheit and then pressed while still frozen. . 

Canada and Germany are most famous for this dessert wine. .  

 Wine Style: white, sweet, medium-bodied. Appearance: deep lemon-gold. 

Nose: honey, citrus, apricot, floral. Taste: sweet, vibrant acidity, medium 

alcohol; balanced, luscious, honeyed. . 

  

  

 Refined Icewine that shows you 

don’t need to be overly sweet to 

show off the style. . Aromas of 

mango, guava, honeycomb, marmalade 

and peach pie dominate here. It is 

sweet, but not in the least cloying. 

Remarkably balanced wine for 

sipping. . 


