COLOUR

BOUQUET

PALATE

VARIETIES
REGION

WINEMAKING

SERVING
SUGGESTIONS

CELLARING

TECHNICAL
DETAILS

The Collection

2008 Semillon Sauvignon Blanc

Pale green with brilliant clarity.

A very aromatic wine displaying herbal, citrus
and lychee notes with some underlying grassy
characters.

The grapefruit, citrus flavours of the Semillon are
perfectly matched on the palate with the tropi-
cal flavours of the Sauvignon Blanc. The crisp
acid gives the wine a clean refreshing finish.

Semillon, Sauvignon Blanc
Barossa Valley, Marlborough

Selected parcels of Semillon from the Barossa
Valley were matched and blended with some of
the best Sauvignon Blanc from Marlborough,
New Zealand. This wine was then blended, fil-
tered and packaged as soon as possible to re-
tain the fresh aromatic flavours.

Lightly chilled this wine is a perfect match for
any seafood dish especially freshly shucked oys-
ters.

A style of wine to be enjoyed now but will cellar
for 2 years.

Alc/Vol: 12.0%
TA: 6.549/
pH: 3.09
Res. Sugar: 1.2g/L
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