
CELLAR RESERVE GRAND LIQUEUR TAWNY

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

Our Grand Tawny is wood aged displaying complex rancio 
characters which are a result of many years of ageing in old casks 
and barrels – a highly important desired character in fortified 
wines. Using classic Australian tawny varieties predominantly 
Shiraz and Grenache, the grapes are allowed to fully ripen to 15 
baume or higher before harvesting. Blending different vintages 
is the secret to making this classy wine as the combination adds 
layers of flavour and a deep complexity.

Winemaking

After crushing, a yeast is added to carry out a partial fermentation 
and at the desired baume, pressing occurs. A specially selected low 
strength spirit is then added to stop the fermentation. The young 
tawny is then placed into old barrels and casks for several years to 
develop the desired aged rancio characters. Only the best of these, 
and some as old as 40 to 50 years of age will find their way into 
the Cellar Reserve Grand blend prior to bottling.

Colour Medium depth tawny with olive green hues.

Aroma 
Lifted & fresh mature fruit combined with subtle spirit and 
“rancio” characters. 

Palate
A  rich and luscious fruit driven palate with a silky smooth 
finish.

Enjoy
Will match perfectly with a room temperature brie and biscotti 
or nutty Manchego cheese

Analysis Alc/vol 12.8% T.A 6.4 p/H 3.39 Baumé 8.0o
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