
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

2008 Sauvignon Blanc 
 
Colour  Pale lime green with crystal edges. 
 
Nose   Grassy, green apple, tinned peas, fresh minerality and hints of  
  flintiness and mint. 
 
Palate   A “richer” style Sauvignon Blanc, showing dense fruit, fresh   
  fleshiness, peas, and gooseberries, with a tapered citrus back  
  palate and great length. 
 
Brief  Made in the “Food Style” Sauvy which is much richer than the thin 

weedy zesty styles out there. This blend was done to create a style 
with a rich mid palate and persistence. 

 
Region   70% Strathbogie Ranges, 30% King Valley, Victoria. 
 
Analysis   pH – 3.25    TA – 6.33gms/lt 
  Alcohol – 12.5%   Res Sugar - 1.50gms/lt 
  Std drinks - 7.1   Oak – None  
  Malo – 0%    VA – 0.38gms/lt 
  Time in oak – None  Filtration – 0.45 microns 
 


