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The wine has a straw yellow colour with a youthful green tinge.





Lime pith and citrus fruits meld harmoniously with fresh cut grass and nettles.  Barrel fermentation has added a supportive vanilla nougat malty character to perfect the nose.  This nose typifies the Hamelin Bay Semillon Sauvignon Blanc blend and the unique Five Ashes Vineyard Terroir from where it is sourced.





The palate has a beautiful freshness and vibrancy, with a punchy mid-plate and a long length of flavour.  The wine has a wonderful tantalising natural acidity, which will ensure excellent bottle age development in the next 12 months.  The finish is appetisingly dry, with a unique mineral edge, providing a perfect partner to seafood dishes.





Enjoy with lemon based seafood dishes.





From 2003 vintage all of Hamelin Bay’s white wines have been bottled exclusively in Stelvin screw caps to ensure they remain as the winemaker intended - free from air and cork spoilage for many years after bottling.





Tasted 080707 Julian Scott








TECHNICAL NOTES


Variety:		67% Semillon, 33% Sauvignon Blanc


Source:		Semillon -54% Block 6, 26% Block 2;


Sauvignon Blanc -3.5% Block 1, 9% Block 7, 7.5% Block 13;


Five Ashes Vineyard, Margaret River


Alcohol:		12.9%


pH:		3.11


TA:		6.7 g/L


Sweetness:	Dry, 3.5 g/L


Oak:	13.5% barrel fermented with 2.7% new American and 1.3% New French oak barriques 


Bottled:	June 2007


Cellaring:	Suggested best September 2007 to 2008;


	Suggested maximum 2010











2007 Semillon sauvignon BLANC
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