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2009	
						    
Light bodied white wine.

66% Semillon; 34% Sauvignon Blanc
								      
Western Australia.					   
	
Alc. 13.0%  pH 3.34  TA 5.55 g/L  RS 0.6 g/L

Pale green.

Lifted tropical notes; citrus, kiwi fruit and passionfruit.
							     
Fresh and flavoursome tropical fruits complemented by hints of 
gooseberry, grapefruit and fresh passionfruit balanced with a 
crisp, zesty, kiwi fruit finish.				  
	
The moderate temperatures at the beginning of the season 
gave way to warmer weather in February and March, which 
allowed the varieties to ripen evenly on the vine. The grapes 
were harvested early in the morning and crushed ever so gently 
in the press. Juice was then patiently drained and settled prior 
to controlled fermentation. Lees stiring following fermentation 
assists with texture and mouthfeel. The wine is bottled young 
and drinks particularly well with lightly flavoured foods.
								      
Enjoy now while the fresh fruit flavours dominate.
								      
Slightly chilled,  8 - 10oC.

A wine to enjoy on its own or with a fresh seafood salad.

2009 Semillon Sauvignon Blanc


