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2019 Sauvignon Blanc 
Bubbles

AROMA

Aromas of tropical passionfruit and grapefruit combine with spring 
citrus blossom.

PALATE

An abundance of fruit flavours on the palate including nectarine, 
peach and lime combine with a subtle mineral character. The 
effervescent sparkle enhances the flavours and the finish is clean 
and fresh.

AGEING POTENTIAL

Perfect for drinking now and will retain freshness for the next 3 years.

WINEMAKING

The grapes were transported 
quickly to the winery and 
pressed off their skins 
immediately to minimise skin 
contact. The juice was then 
cool fermented in stainless 

steel to retain freshness and 
varietal character. The finished 
wine was carbonated to enliven 
the flavours and add an 
attractive sparkle.

WINE ANALYSIS

Colour� Pale straw with green hues

Alcohol� 12.5 % v/v

Total Acidity� 7.2g/L

Residual Sugar� 9.9g/L

pH� 3.23
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