
VARIETAL: 100% Sauvignon Blanc

REGION: 100% Adelaide Hills

ALCOHOL: 12%

STANDARD DRINKS: 7.1

PRODUCTION: 2,000 dozen 

COLOUR: Pea straw

VOLUME: 750mL 

CLOSURE: Screw cap 

VINEYARD LOCATION: Woodside and Charleston 

VINEYARD ALTITUDE: 420 – 440 metres  

ADDITIVES: Preservative (220)

WINEMAKING PROCESS
We harvest our Sauvignon Blanc in the cool of the 
night when the fruit is cool and fresh. (It looks a 
bit like the aliens have landed with the lights of the 
harvester shining down the hillside). The grapes are 
then crushed and pressed at the winery for a cool 
slow ferment.

WINEMAKING NOTES
2024 in the Adelaide Hills was an amazing year for 
white wines and all the expectations we have had 
are gathered in this superb bottle of Sauvignon 
Blanc. This pure, Sauvignon Blanc displays 
sensational citrus, honey and tropical flavours, 
minerality, elegance and has a fresh and vibrant 
finish. An excellent example of a signature grape  
of the Adelaide Hills from an outstanding vintage. 
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