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HAMELIN BAY'S RAMPANT WHITE has a pale youthful green hue.





This wine displays attributes from three varieties from which it is made. Lively passionfruit and honeydew meld with an attractive flinty grassiness for an appealing nose. The full barrel ferment adds complexity with subtle cedar, which is only apparent if you look very closely.





Hamelin Bay’s 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:		50.3% Semillon, 28.7% Chardonnay  & 21% Sauvignon Blanc


Source:		100% Five Ashes Vineyard, Karridale,  Margaret River


Baume:		12 to 13.5


Alcohol:		13.0%


PH:		3.33


Sweetness:	6.3g/L


Oak:		5% French oak for barrel fermented chardonnay component


Bottled:		August 2002


Cellaring:	Drink now or cellar up to 3 years
































2002 Rampant White


Semillon Chardonnay Sauvignon Blanc
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