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Pale straw with green tinges





The wine opens with lovely tropical fruit& citrus blossom pungency.  A little gooseberry aroma from the Sauvignon Blanc component is also evident on this lifted aromatic profile.





The palate is soft, juicy and succulent showing fleshy stone fruit and grape flavours.  Fine natural acidity gives this wine a lovely cut of freshness and minerally persistence.





Delicious with Scattered Sushi.














TECHNICAL NOTES





Variety:		51% Sauvignon Blanc, 38% Chardonnay, 11% Semillon


Source:	100% Five Ashes Vineyard, Margaret River


Alcohol:		13.2%


pH:		3.52


TA:		7.1 g/L


Sweetness:	Dry, 3.85 g/L


Oak:	 Nil


Bottled:	September 2009


Cellaring:	Suggested best October 2009 to 2010;


	











2009  Rampant  White
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