Seppeltsfield
Flor Aged Apera DP 116

THE FACTS

19B5. The company then went into a period of corporate ownership before returning to
ingependent ownership in 2007, under longtime Seppelt winemaker and viticulturist VWarren
Rehdall. The estate has become a continuation of the Seppelt family legacy, with a focus on
wdrld-class, historic fortified wines as well as affordable, balanced and nuanced classic dry wine
st\fes. Seppeltsfield is dedicated to respecting its significant history alongside an eye to the
futpire: respecting its heritage in a modern world.

THE ADJECTIVES

ONJERALL: Nearly dry, complex fortified wine
AHOMAS / FLAVORS: Citrus peel, blanched almonds, olive brine, honey
M@UTHFEEL: Long and supple

THE SELLING POINTS

Urgque fortified style from a historic winery
SUSTAINABILITY: Certified Sustainable, Vegan, Natural Fermentation
PAIRINGS: Olives, gildas, charcuterie
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