
2018 Sauvignon Blanc 

The Juliette is perfect for relaxing on a picnic blanket or 
with long lunches around the pool,  surrounded by the 

stirring sounds of nature and the laughter of loved ones 
sharing a memorable moment. It is also a great wine 

for food such as grilled prawns, sushi and other 
seafood dishes.  

Tasting Info

The Juliette is made from 100% Sauvignon Blanc and has 
her roots in the shale soils of the stunning Highfield farm 

in Elgin, in a vineyard farmed for premium wine. This 
includes intensive shoot thinning and leaf removal after 

berry set to allow optimum tropical flavours to develop in 
the fruit.  Grapes were harvested in the cool early morning 

hours and sorted at cellar. 

This attention to detail yielded a lively wine, with crushed 
pineapple, bananas and soft tropical notes of white 

peaches and pear on the nose. A full mouthfeel with fresh 
green melon flavours that excite the senses, and lingering 

finish complete the drinking experience. 

“This is the inspiration for the fresh and vibrant 
Juliette Sauvignon Blanc. We really wanted to capture 

ripe tropical summery flavours, but also wanted to 
conserve the freshness and racy acidity of this 
Sauvignon Blanc on the palate and the finish. 

I think we got it!” – Winemaker’s Note

Analysis:  Alc 13.5%, RS 4.0 g/l,  TA 6.5 g/l

There’s something about the peculiar things in life that have an uncanny knack of delivering a sense of intrigue. 

It ’s those unexpected traits,  the left-of-centre personalities,  the colourful characters that time and again tease our 

attention. The very nature of a great wine is its unique ability to deliver something a little different. This set of quirky 

wines is a side-step into a world of unique characteristics,  where individuality from the vine is celebrated 

through the creation of delicious distinctive wines.
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