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rouglmly llalf Grown in the 'FRUH DT KLHHIG 6 HELDHER'

Ebenezer Sand by the Kleinig Semillon... Thou art so beautiful delicious crispy and reﬁes]aing. Your
Family and the otﬁer half grown

golden hues in condensation beaded glasses promising cool lemony relief
in Vine Vale by David Neldner from non-descript bland flavourless life... makes my summer i;ys
liveable! To me you are so zesty crisp and divine. You age like a goo
Colour: marriage getting only etter with the time so Wlly oh Why do they not
Very Bright straw with hints of drink you above all others??? Granted my opinion is not entirel}},r my
pale apple green. own. Like generations of Australians who can’t imagine breakfast without
a slice of Vegemite smeared toast, I just can’t imagine a summer evenin

without an ice cold glass of Sem.ijl

on. My mother may have programme
this Pavlovian response in my soul, but I'm pretty comfortable with the

crackle of a Stelvin spinning o the top of a bottle of Semillon setting
my mouth watering like it does!

Nose:
Honeye(l Wa«x Lemon a«n(l

golden summer grass over hints
of rich yeast and aromatic dried

etbs
There has been a quiet little extinction event talzing lace in the Barossa
: over the last 15 odd years that is pretty sad, but reaﬁstica]ly necessary.
Lesty lemon curd pie with a This mass cu.uing is of a variety near and dear to my heart, an
smoot lloneyeclp finish. unsurprisingly - given the bottle I'm penning these words upon - is
Balanced fruit and textur. e‘:arﬁlon. Now, you're pro]nalaly aslzi.n.? why on earth I'd see it as
mouth weight £ill the mouth ‘necessary’ when it is a variety I so patently adore. The simple answer is
with the light delicate two tlli.ngs. 1) There was too lalooﬁy much plantecl, in the wrong soil
combination o% pure varietals, iving an ocean of ‘Vin Ordinaire’! 2) the vines being removed have on
herbal leaves and yeast the whole started from the poorest quality producers and moved towards
complexity. The super light and  quality over this time. Right now, however, it’s time to call ‘UNCLE’ and

clean palate lingers on
eautifu]ly leaving e mouth
reacly for the next sip.

save the rest. How? Simple - pay a PREMIUM price to the grower so
tlley don’t want to pu.ll it out and most imporl:antly... Make l)loody
delicious BAROSSA expressions of this variety so we all want to drink

it.
My choice is Madiera Clone Semillon, Grown lovingly on Sand!
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