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The wine has a youthful straw green colour.








The nose exhibits floral lime and kiwi fruits, with a hint of freshly rubbed sage and undertones of creamy vanilla bean.








The palate is fresh and zesty, with excellent minerality, a juicy mid-palate and a long lingering finish as is typical for the Hamelin Bay Sauvignon Blanc.  Maturation on lees  and barrel fermentation have been used  to add palate depth and mouth feel.  French oak is judiciously used to provide support to the wines fruit, and remain undetectable in the background.  








Enjoy with freshly shucked oysters or pan seared scallops.





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 24.06.2007 Julian Scott














TECHNICAL NOTES





Variety:		100% Sauvignon Blanc


Source:		44% Block 1, 32% Block 7 and 24% Block 13, Five Ashes Vineyard, Margaret River


Alcohol:		12.9%


pH:		3.15


TA:		6.4 g/L


Sweetness:	Dry, 1.6 g/L


Oak:	13.5% barrel fermented with 7% new French oak barriques 


Bottled:	June 2007


Cellaring:	Suggested best September 2007 to 2008


	 Suggested maximum 2010
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