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Hamelin Bay's 2001 Semillon Sauvignon Blanc is a classic marriage of two intensely aromatic varieties from the southern region of Margaret River.





The colour is bright pale straw tinged with green. 





The wine shows aromas of fresh straw, citrus & honey complimented by hints of spice.





The palate is lively and fresh, yet has restrained elegance. Up to two years bottle maturation will impart a toasty complexity, further adding to the wines persistence and length.





Enjoy with an entrée of saffron rigatoni with asparagus and lemon.





4 Stars Winestate magazine











Technical notes


Variety:	53% Semillon, 47% Sauvignon Blanc


Source:	100% Five Ashes Vineyard, Margaret River


Baume:	12.2 to 12.6 


Harvested:	March 2001


Alcohol:	13.4%


Sweetness:	Dry


Oak:	Nil


Bottled:	August 2001


Release:	October 2001


Cellaring:	Drink now or cellar up to 3 years














2001 Semillon Sauvignon Blanc
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