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Pale straw appearance with green tinges.





Aromas of lime pith, kiwi fruit sorbet and vanilla bean with hints of freshly rubbed herbs and wet slate





The palate presents an immensely sweet core of lychee and passionfruit.  This wine has controlled restraint with a punchy mid palate of extraordinary length of flavour, and a focussed slaty mineral finish.





Enjoy with Roast Salmon, Tarragon and Caper Pangrattato.





TECHNICAL NOTES





Variety:		100% Sauvignon Blanc


Source:		Five Ashes Vineyard, Margaret River


Alcohol:		13.5%


pH:		3.3


TA:		6.8 g/L


Sweetness:	Dry, 1.5 g/L


Oak:	11% barrel fermented in French oak barriques


Bottled:	July 2010


Cellaring:	Suggested best October 2010 to 2011;
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