
 

 

LATE HARVEST 
2022 

BLEND 

77% Semillon, 23% Sauvignon Blanc. 

 

COLOUR  

Bright pale lemon with green hues. 

 

AROMATICS 

Lively and fruity, this late harvest shows tropical fruits with grassy overtones. 

 

PALATE 

The palate is characterised by a balanced sweetness and refreshing acidity. 

Serve chilled and enjoy. 

 

AGEING POTENTIAL 

Three to five years.  

 

VINTAGE 2022 

The weather was a blessing, with not a drop of rain in sight allowing for the 

Semillon and Sauvignon Blanc to fully ripen to optimum flavour profiles 

required for our late harvest wine. After an intense start, the final whites were 

all in with the late harvest grapes being hand-picked on the 15th of March. 

Next came the reds. 

WINEMAKING DATA 

Geographical Indication / Wilyabrup, Margaret River 

Harvest Date / 15th March 

pH / 3.25          Titratable Acidity / 5.9 g/L 

Residual Sugar / 30 g/L          Alcohol / 12.5% 

 


