
Discover 2008 Sauvignon Blanc
Region

 

Adelaide Hills, South Australia

Colour

 

Pale yellow with green tinges

Aroma

 

Delightful aromas of passionfruit and grapefruit with a hint of 
asparagus.

Palate

 

Generous tropical fruit flavours are a feature of this refreshing 
white wine with an underlying grassy tone. The wine fills the 
mouth and has a clean citrus finish.

Food

 

This delightful Sauvignon Blanc will find pride of place on the 
table with fresh seafood, creamy pasta, asparagus or goats cheese.

Notes

 

The Adelaide Hills is renowned as the best region in Australia 
for Sauvignon Blanc. The cool climate and rich soil are a perfect 
combination to bring out the wonderful sauvignon blanc

 

flavours 
and produce a nice crisp refreshing wine.

Our Sauvignon Blanc is picked in the cool of the night to ensure

 

maximum freshness and crisp flavours. The grapes were then 
crushed and the juice underwent a cool ferment of 13 degrees for

 

3 
weeks. The wine was immediately stabilised and clarified 
ensuring it retained it’s primary varietal character.

Tech

 

Alc

 

13.5%  pH 3.14 RS 2.4g/L

“The wine making team can be well 
satisfied with their efforts. These 
are smart wines, easy-to-drink and 
of exceptional value.”

John Fordham, Wine Writer The Sunday 
Telegraph

Discover Range

Australia: +61 (0)2 8345 6377
International: +61 (0)8 8172 8333

Moscato Pinot Grigio
Sauvignon Blanc

Shiraz Viognier
Rosé
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