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2009 SAUVIGNON BLANC

REGION:
South Australia

VITICULTURE & WINEMAKING:

Apart from a short heatwave in early February, the growing sea-
son for 2009 was remarkably cool. This has lead to an excellent
year for Sauvignon Blanc.

Picked early to take advantage of the cool season and accentuate
the herbaceous aromas of the Sauvignon Blanc, the fruit for this
wine was sourced from our own Nanya vineyards and growers in
Wrattonbully, Maceration for a short period on skins took place
before being gently pressed.

Cool fermentation using yeast selected to liberate aromatics
which produced a lovely crisp fresh wine which has lots of
moreish flavour.

WINEMAKERS’ NOTES:
Pale white gold with attractive olive green hues this wine has a
lifted nose of herbaceous varietal Sauvignon Blanc with some
riper passionfruit and citrus characters in the background. The
complex palate has some fuller gooseberry and passionfruit notes
and a long clean finish.

Best enjoyed in its youth this vibrant wine is the perfect partner to
spicy Asian dishes or grilled fish.

TECHNICAL:

Variety: Sauvignon Blanc
Alcohol: 11.0% alc/vol
Total Acidity: 7.4 gms/L
Residual Sugar: 6.0 gms/L
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