
 

2018 

SAUVIGNON  BLANC 

GRAPE VARIETY: 

Sauvignon Blanc 
 

REGION: 

Murray Darling, Victoria. 
 

HARVEST DATE: 

February 2018 
 

WINE SPECIFICATIONS: 

Alc/Vol: 13.0% pH: 3.23 Acidity: 5.4g/L RS: <2.0g/L 
 

VINIFICATION: 

Favourable harvest conditions in 2018 allowed even ripening and 

Sauvignon Blanc grapes were picked in optimum condition. Cool 

fermentation and processing preserved the delicate aromas in the 

juice and selected aromatic yeasts during fermentation were used to 

enhance fresh fruit aromas and to add complexity. 

 

WINEMAKER’S COMMENTS 

COLOUR: 

Pale straw with a light green tinge. 
 

NOSE: 

Crisp, fresh pear and zesty lemon. 
 

PALATE: 

Zingy and flavoursome with pear, tropical fruits and citrus notes. 

Medium weight and subtle minerality, balanced by a fresh finish. 
 

CELLARING POTENTIAL: 

Best enjoyed young. Serve chilled. 
 

IDEAL FOOD MATCHES: 

Sushi, grilled chicken salad or antipasto platters. 

 

VEGETARIAN & VEGAN FRIENDLY 


