
C OL OUR  Light  straw with  subtle  green undertones
AROM A   Bright  c i trus  notes with  a  hint  of  lemongrass
PAL AT E   A refreshing burst  of  cr isp acidi ty  and ci trus,  with   
  subtle  undertones of  f reshly  harvested greens.

W INEM AK ING

To preserve the wine's  freshness and qual i ty ,  the grapes were 
harvested during the cool  night  hours.  Each batch then underwent  a  
control led fermentat ion process in  stainless steel  tanks.  Fol lowing 
this ,  gentle  lees st irr ing was employed to  enhance the wine's  palate,  
creat ing a  longer  and smoother  finish.  F inal ly ,  a  process of  blending,  
stabi l isat ion,  and filtrat ion took place before the wine was bott led.

V IN TA GE SUMM AR Y

The Murray Darl ing region experienced a  cooler  and wetter  than 
average growing season,  result ing in  a  later  start  to  Vintage 2023 
than usual .  Harvest  began in  February  and concluded in  Apri l ,  with  
the cooler  summer temperatures contr ibut ing to  excellent  frui t  
development.  Modest  crop levels  and a  slower  r ipening process 
resulted in  frui t  with  beaut i ful  natural  acidi ty  and concentrated 
aromas and flavours.  Notably,  Sauvignon Blanc,  Chardonnay,  and 
Pinot  Gr igio  exhibi ted excellent  aromatic  expression.  Among the 
reds,  Merlot  and Cabernet  stood out  with  v ibrant  frui t  flavours  and 
dist inct ive  var ietal  character ist ics.

ENJO Y W I T H

Thai  green curry  with  prawns 
and fresh coriander  or  a  

spinach and ci trus  salad with  
a  l ight  v inaigrette

AL C/ VOL  12.1%
P H   3 .37
A CIDI T Y  6 .10 g/L

V IN TA GE 2023
VAR IE TAL S  Sauvignon Blanc
R EGION  Murray  Darl ing
CELL AR ING  Best  enjoyed young

2023  Sauvignon Blanc 


