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Margaret River Semillon Sauvignon Blanc 2009

Pungent grassy Margaret River Sem Sav bounces out of
the glass, followed by citrus aromas, pineapple,
guava and smoky spice. A creamy palate with gorgeous
lemony richness is balanced neatly by zippy, zesty
freshness. This wine has the usual fresh tropical
pineapple and passionfruit elements, wrapped neatly
in scrummy citrus flavours, providing the purrrfect
summer cleanser. Cool for cats.

The ultimate Margaret River white from the ultimate
Margaret River vintage. Wow..! You know you love it.
Go on - treat yourself - grab a bottle and pour
yourself a big glass. The fruit comes from both
southern Margaret River vineyards and shows the cool
and classy characters this blend is renowned for.
Get into it!

Chill it, crack it, chug it - with summer salads and
seafood.

Awards & Reviews

Bronze February 2010 Sydney Royal Show

Bronze November 2009 Margaret River Wine Show
Bronze October 2009 Qantas WA Wine Show
Bronze September 2009 Rutherglen Wine Show
Silver September 2009 Perth Wine Show

Bronze August 2009 Sheraton Wines Awards

Winewise, December 2009

The fully ripe fruit shows through in this fresh
citrus—-guava style of excellent palate weight. Crisp
acidity finishes off a well made drink-now style.

Excellent Value.

Age, Epicure, Ralph Kyte-Powell, February 2010

Typically regional, with tangy herbaceous aromas,
it has touches of citrus, melon and passionfruit.
In the mouth, it's ripe and fruity, clean and
tingling fresh.

Food ideas: Vegetable tempura; Thai fish cakes.
Rating: * kx *x * $5S
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