2008
Sauvignon Blanc Semillon

WINEMAKERS NOTES

Vintaged at the historic Mt Hurtle Winery, this
blend of Sauvignon Blanc and Semillon has lifted
herbaceous and tropical fruit aromas with a fresh
flavorsome palate finishing on a clean citrus note.

VINTAGE INFORMATION

The 2008 vintage will be remembered for a long
time for the incredible heat wave that affected
South Australia and the challenges associated with
it. It began well, with many Winemakers
announcing it would be one of the greatest vintages
we had seen in McLaren Vale. But once the heat
wave struck, conditions changed rapidly, however,
with early ripening varieties from well managed
vineyards in excellent condition and producing
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Geoff Merrill & Scott Heidrich

AROMAS WITH A FRESH FLAVOURSOME PALATE

FINISHING ON A CLEAN CITRUS NOTE.

TECHNICAL DETAILS

Variety Sauvignon Blanc Semillon
Growing RegiorMcLaren Vale
Harvest date February / March 2008 3 E
13.5% alc, pH: 3.33 TA: 5.90 g/L RS: 1.0 g/L MTES

SAUVIGNON BLANC SEMILLON
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