
MIA AGED AMBER APERA

With over 150 years of history and winemaking tradition, the Morris family of 
Rutherglen have earned the esteemed position as one of the most prominent wine-
making families in Australia.

Behind the corrugated tin walls of the historic winery in the North East of 
Victoria, lie some of the world’s greatest wines. Under the guidance of David 
Morris, fifth generation and current Chief Winemaker, the Morris range of 
fortified, table and sparkling wines continue to be made with the same love, 
passion and traditional winemaking techniques that has been the hallmark of 
Morris wines since 1859. 

Winemaker’s note

The Aged Amber is a full flor fino showing elegance and 
beautiful wood age. The wine has developed complex ‘rancio’ 
and toasted nut characters from long term ageing in casks. 
This wine style is produced predominantly from the Palomino 
grape.

Winemaking

The grapes are harvested at approximately 11° baumé and after 
crushing, allowed to ferment out to dryness. The base wine is 
then fortified to approximately 16.0 % alcohol and transferred 
into casks 75% full. A flor yeast is inoculated onto the surface 
of the wine and allowed to grow, which creates a film on the 
wine protecting the wine from air. The wine is then extracted 
from the flor yeast and placed into barrels for many years to 
develop fullness and the desired ‘rancio’ and nutty characters. 
Careful blending of different vintages is used to balance the age 
complexity with a fresh flor lift.

Colour Amber with green tints

Aroma Lifted ‘rancio’ and flor characteristics 

Palate
Rich and nutty characteristics are woven into a textured 
framework that is matched by elevated spirit characters and a 
long dry finish

Enjoy
A delightful aperitif which matches well with pate and 
cornichons 

Analysis Alc/vol 22% T.A 9.0g/L p/H 2.89

Chief Winemaker


