
 

 

  

 

 

 

 

COLOUR 
Pale straw with green tints 
 
NOSE 
An attractive mix of lime and tropical aromas with herbal notes 
and creamy hints. 

 

PALATE 
The palate is richly textured, influenced by partial barrel 
fermentation in both new and seasoned French oak barriques. 
Fresh citrus and passionfruit flavours are complimented by 
cashew and citrus blossom, with fine mineral acidity giving 
the palate a fresh and flavoursome finish. 
 

WINEMAKING 
The fruit for this wine originates from our most southern 
vineyard, located south of Margaret River near Witchcliffe. 
The harvest was carefully timed with the objective of 
capturing the fruit spectrum of Sauvignon Blanc at the peak of 
ripeness, with the typical varietal characteristics of 
herb/grass, citrus and passionfruit. The fruit was crushed, 
drained and pressed, with a portion of the cloudy juice run off 
straight to barrel to undergo wild fermentation. The balance 
of the juice was settled for 48 hours, racked clean and then 
inoculated with a yeast strain that emphasises Sauvignon 
Blanc varietal characteristics. The blend was assembled in late 
June, with the French oak portion representing 40% of the 
blend, of which 15% is new. It is a wine displaying typicity of 
varietal character with excellent texture and flavour length 
through the finish. 
  

VINTAGE NOTES 
The Margaret River region has produced an exceptional 2015 
vintage once again. The overall yields were down, but the 
quality was excellent. The winter was warmer and wetter than 
usual, securing water supplies for the entirety of the 
season.  The January and February growing periods were dry 
and sunny without any extreme heat events. White varieties 
were picked early with great sugar accumulation, well 
matched with seed ripeness and flavour development.  The 
Sauvignon Blanc and Semillon varieties show intense varietal 
characteristics and crisp natural acidity on the palate 
accompanied by a citrus to lemon and lime fruit aromas on 
the nose. Chardonnay is a stand out, showing great fruit 
flavours and a nice balanced acidity the chardonnay flavours 
cover the spectrum from early summer stonefruit, with a fine 
contour of citrus. 
 

 
QUICK NOTES 

VINTAGE 

2015 

WINEMAKERS 

Dave Johnson 

GRAPE VARIETY 

Sauvignon Blanc 

BOTTLED 

October 2015 

GROWING AREA 

Margaret River 

ALC %/VOL 

12.1 % v/v 

TITRATABLE ACIDITY 

6.9 g/l 

PH 

3.26 

CELLAR POTENTIAL 

3 - 5 years 

OAK 

French Oak 

MATURATION 

5mths 

SAUVIGNON BLANC 


