
Tasting Characteristics:
Bright pale lemony appearance yields aromas of citrus,
white nectarine and a lick of vanilla oak. The palate is
bright and crisp with fleshy stonefruit and rich creamy
tropical fruits. Part fermentation in new toasty French
oak and fine natural acidity delivers a long and
expressive finish and good cellaring potential.

Aging:
Sauvignon Blanc  partially aged ~5 months French oak

Region:
Margaret River

Analytical:
Alc/vol: 12.6%
RS: 0.74g/L
pH: 3.30

Reviews and Awards:
Gold Medal 2015 Qantas Wine Show
Bronze Medal 2015 Decanter World Wine Awards
Bronze Medal 2014 Australian Small Winemakers Show

Decanter World Wine Awards – “Smoky and waxy on
the nose with lovely citrus expression. Yellow stone
fruits and pineapple. Brisk and bright with nice
mouthfeel and zesty finish.”
Winestate Magazine – “Marzipan and roasted nut
nose and long, rich and slightly fat palate with a fine
line of acid.”
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