
2021 ADELAIDE HILLS SAUVIGNON BLANC
Heirloom Vineyards was conceived in vintage 2000, when a young winemaking 
student caught the eye of a silly old wine judge. A love story ensued inspired 
by two vows: To preserve the best of tradition, the old world of wine and 
our unique old vineyards and to champion the best clones of each variety 
planted in the most appropriate sites embracing the principals of organic 
and biodynamic farming. Seven long vintages of trial and error passed before 
Heirloom Vineyards could make a wine that was fine enough to pass on to 
future generations. That is this wine.
This Heirloom Vineyards Sauvignon Blanc was produced from our best 
Adelaide Hills  Vineyard whose clones and viticulture embody the very best in 
cutting edge but old school viticulture and winemaking. Hand tended vines, 
sorted bunch-by-bunch, naturally fermented free run juice, and bottled 
immediately to retain the purity of the fruit.

OUR WINE NOTES 

Sauvignon Blanc can be a simple sip or a symphony of the senses, a moment 
of pleasure or an eternity of contemplation. Only the poet can know, so stop 
thinking and surrender.

COLOUR
Pale brilliant white-gold. 
 
AROMA
Boldly perfumed. Freshly milled green peppercorn, torn Vietnamese mint, 
wet rock salt, chopped fennel, baby asparagus tips just picked. Aromatics 
abundantly clear and yet never shrill; heightened and savoury and herbal.

PALATE
This aromatic white wine has a pure rainwater-like taste, feel, and freshness. 
Sharp linear acidity runs like a hurtling small gauge railway through the 
entire palate. There is speed, tension, brightness, and, then, at palate’s end, a 
fine and pure core of sauvignon blanc fruit: gooseberry, lantana, lychee, green 
apple… There’s also just a hint of grip and phenolic texture, adding dimension 
to the rifled acid. 

OVERALL 
At 11.5% alcohol, this is a white wine made for a warm late morning or humid 
afternoon. When food is spicy and shared and dipped and nibbling, the zing 
and zip of this wine carry all powerful flavours before it, enjoying the debate 
and the contest. Chilli, anchovy, XO Sauce, Kimchi, eel, salt and pepper squid. 
Too many dumplings with too many sauces, pastes and vinegars. Serve it cold, 
and colder still in warmer weather..
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