
Rochford Latitude Sauvignon Blanc 2022
Variety:    Yarra Valley Sauvignon Blanc

Tasting Notes: 

The nose opens with Tahitian lime and kiwifruit that gels with flinty notes and some savoury complexi-
ty.  The palate is juicy, again the kiwifruit is there as is passionfruit with nice freshness in its easy-going 
style.

Viticulture Notes: 

Our winemaking philosophy is to produce the best fruit possible in the vineyard and allow the     
wines to express the individuality of the vineyard and each growing season.  The grapes for this 
wine were picked with viticultural practices based around maintaining balance in the vineyards, 
sustainability, and responsiveness to changing environment conditions.

2022 will be remembered for the tiniest yields in a decade resulting from poor flowering conditions in 
our parts of the Yarra Valley. The quality of the resultant wines of this vintage however are outstanding 
with both concentration and finesse.

Harvest:   Picked between the 5th  and 17th of March 
Vinification & Elevage:  Crushed and pressed to combination of aged French oak and stainless  
    steel for fermentation. On lees for 3 months without sulphur until 
    blending for bottling.
 
Technical Data:
Alcohol    12.5% 
Contains Sulphites


