
P  R  E  M  I  U  M     A  U  S  T  R  A  L  I  A  N     W  I  N  E  S

Variety: 86% Sauvignon Blanc, 14% Semillon
Appellation: 100% Adelaide Hills, South Australia
Vintage: 2003
Maturation: 100% Stainless Steel
Alcohol: 12.6%
pH Acid: 3.37 6.8gm/litre
Production: 480 cases

The Adelaide Hills  district  produced  wines  of  exceptional  quality  in  2003.   A
widespread drought year, 2003 favored cooler regions like the Adelaide Hills. The
warmer 2003 harvest has produced a wine showing more tropical notes.  Up front
fruit characters of papaya and passionfruit dominate.  They are complexed by more
subtle  fruit  flavors  of  grapefruit  and citrus.  In contrast,  the  2002 vintage wine
displayed distinct characters of green beans and asparagus, due to the much cooler
climatic conditions.  The winemaking decision of no oak and no MLF enhances
the fruit  components.   The palate of the 2003 vintage is  lively and zingy with
bright flavors and a touch of residual sweetness that helps round out the overall
mouth feel.  Enjoy with salads, Japanese faire and seafood, or simply sip around
the pool on a warm afternoon! 
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