
 

 

S A U V I G N O N  B L A N C  S E M I L L O N  

W E S T E R N  A U S T R A L I A  2 0 1 9  

 

C O L O U R  
Br i i l i ant  pa le  s t r aw  
 
 
N O S E  
Lif t ed  a romas  of   pa ss ionf ru i t ,  whi t e  peach and  pea r  drops  w i th h i nt s  of  
l emongra ss  and  c i t ru s  r ind .   

P A L A T E  
Ju icy  pa la t e ,  a lmost  sherber t y  mouth f ee l ,  l emon cu rd ,   guava  and  
honeydew me lo n f ea tu re  on the  pa la t e  w i th subt le  cut  g rass  and  de l ica t e  
lemon bl ossom n ot es ,  we l l  int egra t ed  na tu ra l  a c id  w i th a  c r i sp minera l  
f in i sh .  

 

W I N E M A K I N G  
The Sauv ignon B lanc  and  Semi l l on were  ea ch p icked  a t  opt imum r ipeness  
du r ing  t he  cooles t  per i od  of  t he  n ig ht  t o  he lp re t a in  t he  v ibrant  pr ima ry  
f ru i t  f la vours .  The  f ru i t  wa s  t r anspor t ed  d i rec t ly  t o  t he  w inery  pos t -
ha rves t ,  c ru shed  and  pressed  to  t ank  and  a l lowed to cold  se t t le .  48  -  72  
hours  l a t e r  t he  ju ice  was  c leanly  r a cked  and  inocu la t ed  wi th VL3 yea s t  t o  
max imise  va r iet a l  cha ract e r i s t ic s .  The  f e rment  t emperature  was  kept  a t  
a round 13 -14  °C ,  t h i s  he lps  re t a in  t he  f resh pr ima ry  f ru i t  a romas  whi le  
a l so deve lopi ng  a  complex  f e rment a t ion bouquet  and  increa sed  pa la t e  
we ight  and  t ex tu re .  Post  Ferment  t he  w ine  was  f ined  wi th t r ad i t iona l  
add i t ives ,  co ld  s t ab i l i zed  and  b ot t led .   

 

F O O D  P A I R I N G  

Gri l l ed  f i sh  t a cos .  

V I N T A G E  N O T E S  
2019  was  a  long ,  cool  v int age .  I t  s t a rt ed  of f  w i th a  coole r  t han average  
spr ing  and  summer  and  th is  fo l l owed through v int age .  Canopy  
management  and  at t ent ion to  de t a i l  were  key  t o  ge t t ing  fru i t  r ipe  and  
avoid ing  d isea se .  Y ie lds  were  l ow across  t he  b oa rd .   The  resu l t s  have  been 
punchy  a roma t ic  whi t es ,  f ine  na tu ra l  a c id i t y ,  sp icy  sh i ra z  and  more  e legant  
caberne t s .  

Q U I C K  N O T E S  

VINTAGE 2018 

W I N E M A K E R S  Kate Morgan 

G R A P E  V A R I E T Y  61% 

Sauvignon blanc, 39% Semillon 

B O T T L E D   August 209 

G R O W I N G  A R E A  W.A 

 

A L C  % / V O L  13% 

T I T R A T A B L E   

A C I D I T Y  6.2 

P H  3.19 

C E L L A R  P O T E N T I A L   

O A K  N/A 

M A T U R A T I O N  N/A

 


	SAUVIGNON BLANC SEMILLON
	WESTERN AUSTRALIA 2019

	COLOUR
	Briiliant pale straw
	NOSE
	Lifted aromas of  passionfruit, white peach and pear drops with hints of lemongrass and citrus rind.
	PALATE
	Juicy palate, almost sherberty mouth feel, lemon curd,  guava and honeydew melon feature on the palate with subtle cut grass and delicate lemon blossom notes, well integrated natural acid with a crisp mineral finish.
	VINTAGE NOTES
	2019 was a long, cool vintage. It started off with a cooler than average spring and summer and this followed through vintage. Canopy management and attention to detail were key to getting fruit ripe and avoiding disease. Yields were low across the boa...
	QUICK NOTES

