
 

 

 

 

M O S S  B R O T H E R S  

S A U V I G N O N  B L A N C  S E M I L L O N  

W E S T E R N  A U S T R A L I A  |  2 0 2 3  

 

 

C O L O U R  

Pale straw 
 
N O S E  
Lifted aromas of passionfruit and lemongrass 
 
P A L A T E  
Juicy flavours of white peach, guava, and pear fill the palate, which is balanced by a 
fresh citrus acidity leading to a long, vibrant finish. 
 
W I N E M A K I N G  
Harvested at optimum ripeness in the cool hours of early morning, transported 
directly to winery for delicate processing. Cool temperature-controlled fermentation 
with aromatic yeast strains. Matured on light yeast lees for six months. Minimal fining 
agents are used. 
 
F O O D  P A I R I N G  
Thai green curry infused with the vibrant flavours of spring vegetables 
 
V I N T A G E  N O T E S  
A cool spring resulted in a slightly later harvest. Higher than-average summer 
temperatures in January and February assisted in ripening but also resulted in bunch 
variation between each vine. 
 
____________________________ 

Q U I C K  N O T E S  

V I N T A G E  /  2023  

W I N E M A K E R S  /  R o r y  P a r k s  

G R A P E  V A R I E T Y  /  S a u v i g n o n  B l a n c  7 0 % ,  S e m i l l o n  3 0 %  

B O T T L E D  /  S e p t e m b e r  20 2 3   

G R O W I N G  A R E A  /  W e s t e r n  A u s t r a l i a  

A L C % / V O L  /  1 3 .0  %  v / v  

S T A N D A R D  D R I N K S  /  7 . 7  

C E L L A R  P O T E N T I A L  / d r i n k  n o w  b u t  c e l l a r  f o r  3  t o  5  y e a r s  

O A K  /  n / a  

M A T U R A T I O N  /  S t a i n l e s s  o n  l i g h t  y e a s t  l e e s  f o r  6  m o n t h s  

  


