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

Variety: 100% Sauvignon Blanc
Appellation: 100% Adelaide Hills, South Australia
Vintage: 2004
Maturation: 100% Stainless Steel
Alcohol: 12.9%
pH Acid: 3.37 6.8gm/litre
Production: 947 cases

The 2004 Australian vintage is  widely considered as a high quality year.  The
long, slow ripening period and quite cool March and April conditions benefited
the cooler regions like the Adelaide Hills.   In particular  we saw intense flavor
development  in  the  more  floral,  vibrant  grape  varieties  like  Riesling  and
Sauvignon Blanc.

Our 2004 release sets  the  standard.  The nose is  vivid and alive with up front
characters  of grapefruit,  citrus and a touch of  passionfruit.   Made with no oak
influence, the aroma is pure fruit.  The palate retains high natural acidity which
gives the wine a bright, zingy finish.  Best paired with seafood, salads and Asian
cuisine.  For the wine lover who just needs a wine to delight the senses - forget the
food, drink and enjoy!
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