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The colour is pale lemon straw with brilliant clarity. 





Aromas of hay and fresh herbs meld with floral lemon zest and white chocolate. The nose has considerable complexity with floral lemon and citrus fruit, passionfruit and dusty fresh cut grass.


The barrel fermented component adds vanilla bean and associated nougat like complexity.





The palate is supple and very approachable, with a creamy texture and excellent persistence afforded from barrel ferment. Fruit zest acidity, combines with stoney minerality giving the wine a mouth-watering dry finish, urging for more.  Enjoy with steamed pork chop with apple onion and sage.





This blend is one of the hallmark styles for which the Margaret River wine district is famous.





As with all other early release whites within the Hamelin Bay range this wine has been bottled with Stelvin screw caps to ensure years of fault free enjoyment.





Trophy, Best Blended White of Show, Royal Adelaide 2003








Technical notes


Variety:	51% Semillon, 49% Sauvignon Blanc


Source:	100% Five Ashes Vineyard, Margaret River


Baume:	11.6 to 13 


Alcohol:	12.5%


PH;	3.18


Sweetness:	Dry 3 g/L


Oak:		35% fermented in French oak barriques, 10% new, 25% one year old


Cellaring:	Drink now or cellar for 2 years


























2003 Semillon Sauvignon Blanc











PAGE  
2

