HAY SHED HILL 2009 HAY SHED HI LL O

MARGARET RIVER SEMILLON SAUVIGNON BLANC
VINTAGE: 2009
GROWING REGION: Margaret River
VARIETY: Semillon 65%
Sauvignon Blanc 35%
ALCOHOL: 12.5 per cent
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of individual blocks on the vineyard. Grapes specially selected as the best of
the Hay Shed Hill vineyard.

This wine is made from some of the oldest Semillon and Sauvignon Blanc grapes in
Margaret River. On a steep gravely slope these old dry grown vines produce a very
small crop of bright and varietally expressive Semillon and Sauvignon Blanc with a
depth of flavour and intensity rarely seen in these varieties.

Old Vines Modern Wines

VINTAGEAfter some initial poor weather early on which made the nerves stand on
end, the growing season of 2009 was as close to perfect as any farmer has the right to
ask for, cool but sunny, no rain to speak of with nice soft breezes to take the edge of
the midday sun. The whites are bright and shinyith lovely cool lifted aromatics,

crisp acids and great clarity of fruit expression.
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which gives the finest and brightest fruit expression and the least amount of phenolic
impact. The juice was fermented in French oak barrels, no new oak was used so as tc
ensure that oak flavours and aromas were not dominant characters in the wine. The
wine was matured in barrel for 4 months before clarification and bottling.

COLOUREhe wine displays fresh green tinges to a very pale straw colour.

NOSEThe bouquet is fresh and clean with classic grassy elements typical of these va-
rieties in this region. The nose is more complex than most SSB blends with an underly-
ing toasty nuance.

PALATEThe palate is bright and fresh with vibrant citric, gooseberry and lychee like
flavours, all at a level of intensity greater than expected. The oak is almost impossible
to detect other than it adds a textural dimension to what is normally a simple fresh
and lively wine style. The 2009 Block 1 SSB has an amazing palate extension with the
flavour lingering to a clean ultra dry finish.
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