
A  L I F E ’ S  PA S S I O N

HISTORY
The Terrace Vale vineyard was planted in 1971 on some of the best soils of 
the Lower Hunter Valley. There has only been one winemaker at Terrace Vale, 
the legendary but humble Alain Leprince. For over thirty years Alai  n has 
overseen each vintage and produced wines that have won over 400 medals 
and trophies.

VITICULTURE
The reputation of the Hunter Valley and Semillon are inextricably linked. The
vines planted over thirty years ago offer a rich source of material for this iconic
Hunter Valley wine. To date Terrace Vale Semillon has been awarded 7 
trophies and 125 medals.

WINEMAKING
Terrace Vale experienced a good growing season, as a result the 2007 is full
flavoured and slightly aromatic. This zesty Semillon displays plenty of acidity
and structure and while it is very enjoyable to drink now, it is certainly ideal
for medium to long term cellaring.

2007 VINTAGE
Dry winter followed by some rain in February, producing lovely fruity well 
balanced whites. Lemons, limes and grapefruit characters create a basket of 
flavours that are reminiscent of a citrus orchard, a wine that we believe will be 
ideal to cellar. For those who have the patience the wine will reward with the 
typical honey, toasty characters that Hunter Valley Semillon is known for. A 
wine that will age with grace.

MEDALS
Bronze 2

TECHNICAL ANALYSIS
Alcohol: 12.5%
Total Acidity: 7.5  g/l
pH: 3.15 
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