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WINEMAKERS

Sourced from the foothills of  Mt Canobolas, Orange these vineyards have extremely natural soil, 
rich in volcanic ash. It is deep well drained clay loam, and red and brown ferrosol soils derived 
from basalt, with silty textures being found at hill top sites. One of  NSW’s cooler regions, Orange 
has a mean January temperature of  19.5°C with a 15°C variance between summer and winter 
months, an average rainfall of  approximately 875mm per annum. 

With Orange being the highest wine growing region in Australia, grapes grown here not only en-

9hrs per day of  direct sunshine during the growing season. The combination of  both the cooler 
climate and plentiful sunshine, is vital to the fruits ability to develop intense aroma and maintain 

Alc/Vol: 13.0%, pH: 3.24, TA: 6.8g/L, Rs: 1.1g/L, Yeast Type: QA23

wine. This clone is quiet subtle with a long crisp and well-structured palate, contrary to F4V6 
clone and is more suitable towards barrel fermentation and maturation. To maintain the inherent 
fruit qualities, the grapes were harvested in small lots, in the early hours of  the morning.  The 
grapes were then placed in ½ - 1 tonne bins only, to enable better quality control and detect any 
fruit variation. To avoid any skin maceration, fruit was destemmed only, and must chilled to 10°C. 
The must is then drained and soft pressed only with each incremental increase in pressure. 
A new 300L French oak barrel was filled directly from the press tray where it was left to naturally 
ferment on high soilds. 

Following this, the remaining juice is cold settled and racked, then warmed to 15-16°C and inoculated  
with selected yeast cultures. Once the ferment had dropped to 9 baume it was transferred to oak 
where the remainder of the fermentation took place.   
. Matured in French Oak (85%) and tank (15%) of which 30% was new oak.
It was then left on light lees for 6 months, the wine was stirred weekly for 12 weeks, settled, 
clarified and bottling in December 2017. 

SAUVIGNON BLANC SUR LIE   TWO THOUSAND AND SEVENTEEN 

GRAPE VARIETY
Sauvignon Blanc 

COLOUR
Pale straw in colour

NOSE & PALATE

VINEYARD REGION
Borrodell Vineyard
Orange, New South Wales 

VINEYARD ALTITUDE
970 meters above sea level

CANBERRA

SYDNEYORANGE

BORRODELL
VINEYARD 
(1030m-970m)
Orange 11.3km

MOUNT
 CANOBOLAS
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Peach Stone 
Grapefruit 
Textured 
Complex 
Crisp 

RRP
$26
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