
  

Houghton  
Late Picked Verdelho 2010 

Background Information 
Houghton has been proudly producing Western Australian Wines for 
nearly 175 years. It is our exacting attention to flavour profile and overall 
balance in our wines that sets Houghton apart. Named after the 100 year 
old trademark and sourced from a variety of Western Australia vineyards, 
the Houghton Stripe range epitomises the flavoursome, vibrant style of 
Houghton.  This rich, luscious wine is a absolute delight for those with a 
sweeter palate.  
 
2010 Vintage 
Heavy winter rainfall in the south of Western Australia ensured an ideal 
supply to vines to provide excellent development of strong and healthy 
canopies. Warm temperatures during the ripening and harvest period 
were suited to the production of ripe berries with excellent flavour and 
intensity.  
 
Winemaker’s Notes 
Houghton Late Picked Verdelho is produced in soft fruity style with 
aromatic flavours. The grapes are machine harvested in the night time 
cool to maximise freshness and the grapes are then drained and gently 
pressed to obtain juice of maximum fruit flavour and fineness. The juice 
undergoes a cool fermentation, which is halted when the wine reaches 
ideal fruit sweetness and balance. Following this the wine receives 
minimal fining and handling to ensure varietal freshness and fineness is 
maintained. 
 
Tasting Notes 
Bright in appearance and light straw in colour, this wine is fresh and clean 
with tropical fruit aromas. The wine is rich with good texture, displaying 
tropical characters on the fruity, full flavoured palate. 
 

Vintage  
2010 

Growing Areas 
Western Australia 
 
Grape Variety 
100% Verdelho 
 
Winemaker 
Ross Pamment 
 

Food Suggestion: 

Enjoy as an aperitif or 
with most South East 
Asian dishes, white 
meats. 
 

Alcohol  
10.0% 
 
pH  
3.33 
 
Acidity 
6.9 g/litre 
 
Residual Sugar 
50 gm/l 


