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HAMELIN BAY'S RAMPANT WHITE is pale straw in colour with a fresh grassy flinty aroma and a touch of lime.





The palate is medium weight with flavours reminiscent of pears and finishes with a fresh lift.





Enjoy with Asian cuisine, seafood and salads.





Hamelin Bays symbol is the heraldic Welsh Wyvern which is shown in full sway or rampant on this label.  It suggests the wine has an exuberant spirit and lively character.














Technical notes





Variety:		51% Semillon, 15% Sauvignon Blanc & 34% Chardonnay 


Source:		100% Five Ashes Vineyard, Margaret River


Baume:		12 to 13.4


Harvested:	March 2001


Alcohol:		13.5%


Sweetness:	Dry, 4 gl


Oak:		Chardonnay component barrel fermented and matured


Bottled:		March 2002		


Release:		April 2002


Cellaring:	Drink now or cellar up to 3 years
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