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Region:	 Great Southern 
Variety:	 Marsanne 100%

W I N E M A K I N G
The grapes are harvested between 13-13.5 Baume in the cool 
of the night. The fruit is crushed and de-stemmed with the 
pressings kept separate, fined and blended back to the free 
run component to provide maximum flavour. The juice is 
fermented in French oak for three months. Minimal fining 
is used (skim milk) and filtration is kept to a minimum with 
bottling carried out post-filtration.

T E R R O I R  D R I V E N

M A R S A N N E

C O L O U R
Pale lemon colour.

A R O M A
Aromas of apple, citrus and green pear with underlying 
vanilla oak.

P A L A T E
A dry, medium bodied wine with a crisp acid structure. 
Flavours of citrus (grapefruit) and green apple are 
pronounced. The mid-palate texture is a highlight and 
augmented by the French oak component. The fresh fruit 
flavours are intense, focused and display persistence.

T E C H N I C A L  A N A LY S I S

Alcohol: 13.0% 

pH: 3.35

TA: 7.0 g/L

C E L L A R I N G
Drink now or cellar for 
10+ years.
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A L C / V O L

AWA R D S / R E V I E W S
92 Pts: Ray Jordan, West Weekend, February 2018 
90+ Pts: Campbell Mattinson, Winefront 2018

https://www.google.com.au/maps/place/Poachers+Ridge/@-34.732222,117.5378,14z/data=!4m5!3m4!1s0x0:0xadf9784e14d5eaa6!8m2!3d-34.732222!4d117.5378
http://www.poachersridge.com.au

