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The colour is pale straw yellow with brilliant clarity. The nose has considerable warmth with lemon sherbet, dusty ripe papaya, mango, green melon and bubblegum fruit. An underlying complexity is apparent from the barrel fermented components giving an interesting aspect. The palate is very approachable with an apparent fatness and supple texture, balanced precisely with mango acidity to afford a dry cleansing finish. Enjoy with Asian stir fry or on its own on a summer evening.





This wine as well as other early release whites from the Hamelin Bay range has been bottled exclusively in Stelvin screw caps to ensure this wine remains pristine and free of cork taint for many years after bottling.





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.





Silver Medal Margaret River Wine Show 2003


Silver medal Royal Sydney Wine Show 2004





UK Importer:


Ellis of Richmond


Email: jellis@ellis-wines.co.uk


Tel : 020 8744 5550


Contact: James Ellis





Price:


 UK delivered dty paid ex VAT


	GBP 5.75 





Technical notes





Variety:		63% Semillon, 30% Chardonnay  & 7% Sauvignon Blanc


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


Baume:		11.6 to 13


Alcohol:		13.0%


pH:		3.23


	TA:		7g/L


Sweetness:	6.5g/L


Oak:		40% barrel ferment in French oak barriques


Bottled:		August 2003


Cellaring:	Drink now or cellar up to 3 years



































2003 Rampant White


Semillon Chardonnay Sauvignon Blanc
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