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Hamelin Bay's 2002 Semillon Sauvignon Blanc is a classic marriage of two intensely aromatic varieties from the southern region of Margaret River.





The colour is pale straw green. 





Aromas of hay and fresh herbs meld with floral lemon zest and white chocolate.





The palate is supple and round with excellent lingering flavours that Hamelin Bay is known for.  A barrel ferment portion has added nutty complexity, which fills the mid palate and ensures a harmonious marriage between sweet fruit-zest and fresh lemon acidity.





Enjoy with lemon saffron seafood dishes or on its own in the warmth of the sun.





Silver Medal Royal Adelaide Wine Show 2002


Silver Medal Margaret River Wine Show 2002








Technical notes


Variety:	51% Semillon, 49% Sauvignon Blanc


Source:	100% Five Ashes Vineyard, Margaret River


Baume:	11.2 to 12.4 


Alcohol:	13.3%


pH:	3.3


TA:	6.3


Sweetness:	Dry, 1.9g/L


Oak:		18% fermented in French oak barriques 


Cellaring:	Drink now or cellar for 2 years


























2002 Semillon Sauvignon Blanc
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