
The dry white wines of Bordeaux are made from a blend of 
Semillon and Sauvignon Blanc. The Aussies make the same 
blend only they call it by the name of the grapes. Long Flat 
Semillon Sauvignon 2008 from South Australia is straw 
coloured with a nose of pear, cut grass and a waxy-floral note; 
it's medium-bodied with fresh, lively citrus and pear flavours. 
It's nicely balanced and very good value. Chill it and serve it 
with seafood or fish dishes.
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