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Pale straw appearance with green tinges.





The nose has a lifted lemon/lime citrus intensity


 combined with some creamy and nutty barrel 


ferment characters.





The plate is tight and fresh, displaying grassy/citrus 


and nutty flavours. Displays of succulent stone fruit


flavours combined with wonderful acidity give a dry


 minerally finish.  





Serve with Marron and fragrant salad.








TECHNICAL NOTES





Variety:		51% Semillon, 49% Sauvignon Blanc


Source:		Five Ashes Vineyard, Margaret River


Alcohol:		13%


pH:		3.2


TA:		7.4 g/L


Sweetness:	Dry, 3.62 g/L


Oak:	5% barrel fermented in French oak


Bottled:	August 2009


Cellaring:	Suggested best October 2009 to 2010;


	Suggested maximum 2012











 2009 Semillon sauvignon BLANC
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