
Region

 

Hunter Valley, New South Wales

Colour

 

Light pale green/straw

Aroma

 

Some lemons and lime aromas along with cut grass characters. 
A slightly aromatic, ripe style with some cool climate characters.

Palate

 

A medium bodied wine with lovely herbal characters and  
delicate lime flavours. A round, soft structure with fresh acidity 
and persistent finish.

Food

 

A great accompaniment to dishes such as tarragon chicken pasta 
and grilled garlic prawns.

Notes

 

The McGuigan Bin Semillon is our most awarded wine. It is a 
perfect example of why the Hunter Valley is renowned as the 
premier region for Semillon in the world. This true Hunter style

 

Semillon is a fresh light wine when young, then develops rich 
honey and toast characters with extended cellaring.
While vintage conditions were tough the resulting wine has all 
the characteristics of a classic Hunter semillon. The grapes were 
harvested from vineyards located in the lower Hunter Valley 
and transported to our winery where they were immediately 
crushed and chilled before being pressed and transferred into a 
stainless steel tank. The juice was clarified, inoculated with an 
aromatic yeast strain and fermented at between 12-14 degrees 
Celsius to maintain maximum fruit character. Post-

 

fermentation, the wine was clarified, received a light fining and 
bottled.

Cellar

 

Enjoy now or store carefully for the next 10+ years.

Tech

 

Alc

 

11.0%

Contact:
Australia: (02) 8345 6377
International: +61 (0)8 8172 8333

Gold -

 

Cowra Wine Show 2010
Silver -

 

Perth Royal Wine Show 2010

International Winemaker of the Year | Australian Producer of the

 

Year
International Wine & Spirit Competition, 2009
International White Winemaker of the Year
International Wine Challenge, 2009

Selected Awards
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