
SAUVIGNON BLANC 

2020 

COLOUR 
The colour is a pale green with brilliant clarity. 

NOSE 
Delicate, clean, floral-fruity aroma and refreshing undertones of 

citrus lemon and grass-like notes lift effortlessly from the glass. A 

touch of zesty lemon/lime curd and the subtle suggestion of oak 

spice adds an extra depth of intricacy. 

PALATE  
Well balanced, gooseberry, lychee and melon fruit flavours sit 

effortlessly on the palate driven by a soft seamless acidity. The fresh, 

clean structure and elderflower, gooseberry flavours continue 

perpetually giving great length, persistence, finesse and purity. 

WINEMAKING 
The estate grown fruit is harvested separately during the cool of the 

night to maintain delicate fruit characters.  Each variety had 

minimal skin contact and fermented under cool temperatures to 

preserve the aromatic intensity. A small portion was barrel 

fermented to add further structure, dimension, and complexity to 

the wine. The wine is blended and bottled early in its life to further 

retain its freshness and varietal character. 

VINTAGE NOTES 
The region enjoyed an early start to the season, with warmer than 

average spring temperatures evolving into the perfect summer 

growing conditions with low disease pressure. Harvest began with 

the whites at the end of January, the earliest start on record and by 

the end of March to early April we had had finished our  Cabernet 

Sauvignon harvest, the latest ripening varietal in the region 

The growing season overall offered ideal conditions for a wide range 

of varieties, from early to late ripening. The beautiful weather and 

smaller yields gave sufficient time for fruit to reach its best. 

Across the board the quality is outstanding. 

TECHNICAL INFORMATION  
Geographical Indication Margaret River 60 

Winemakers Paul Dixon 

Variety  Sauvignon Blanc 87%, Semillon 13% 

Harvest Date  5th March 2020 

Oak Older French Oak barriques 

pH 3.19 

Titratable Acidity 7.1 g/l 

Residual Sugar g/l

Alcohol 12.7 % v/v


