
Tasting Notes:
Lively and aromatic with notes of  lime zest, fresh cut grass and nettles. On the palate
there is intense flavor, with fresh, citrus peel, hints of pineapple and mouthwatering
acidity, with remarkable purity. It is bone dry and unoaked to maintain freshness.

Vital Statistics:
Varietal Blend: Sauvignon Blanc 100%
GI: Adelaide Hills
Alcohol by Volume: 13.5%
TA: 6.37 g/L
pH: 3.21
RS:0.6 g/L

750mL: 9334505000106 Dozen:19334505000103

Style:
Our position produces grassy character, concentration and mid-palate texture, which reflect
the low yields and early morning  harvesting which occur during the small window of perfect
ripeness.

Vintage:
The warmer than average conditions encouraged us to harvest quickly to capture natural
acidity and fresh fruit flavours. The lower than average crops (40-50% down) in the Adelaide
Hills has resulted in above average alcohol levels with intense flavour. The selected parcels
of fruit were harvested during the coolest part of the day and delivered to the winery
immediately to preserve the fruit flavour. It was a fast and furious vintage and we patiently
await the finished wines.

Source:
The fruit for this wine comes from our estate vineyards on Eden Valley Road, in Mt Pleasant, 
located at the northern-most end of the Adelaide Hills. Parcels were selecetd and picked at
varying times when optimum flavour development, ripeness and acidity were reached.

Vinification:
• Picked in the cool of the early morning.
• Temperature controlled fermentation in stainless steel.
• Small portion is kept on lees in well-seasoned French oak hogsheads.
• Cold-stablised and cross-flowed.
• Early bottling to retain varietal definition and freshness.

Winter rains in the vineyard are like ‘pennies from heaven’

This wine is named in honour of the much cherished winter rains which fall like 
‘pennies from heaven’, replenishing our soils and allowing the vines to flourish during the growing season.

2019 ‘Pennies From Heaven’ Sauvignon Blanc


