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The wine is a pale straw yellow, with a subtle green tinge.


Aromas of grassy citrus fruit and gun smoke wrestle with fruit salad overtones and an attractive flinty core.   The palate is very approachable with an opulent weight and a slippery mouth feel, with a pleasant dry finish.





Enjoy with fruit salad, pizza or down at the beach with a picnic.





Hamelin Bay’s Rampant White has received may awards in recent vintages winning Royal Wine Show gold medals in 2001 and 2002 and silver medals in 2003 and 2004.





From 2003 vintage all of Hamelin Bay’s white wines are bottled exclusively in Stelvin screw caps to ensure they remain as the winemaker intended - free from air and cork spoilage for many years after bottling.





Hamelin Bay’s symbol is the heraldic beast known as a Wyvern, which is shown in full sway or rampant on this label.  It suggests the wine has an exuberant spirit and lively character.





Gold medal 2004 Margaret River wine Show


Gold medal 2004 Royal Hobart Wine Show





 











Technical notes





Variety:		67% Semillon, 18% Sauvignon Blanc & 14% Chardonnay  


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


Baume’:		11 to 13


Alcohol:		12.0%


PH:		3.36


TA:		6.3


Sweetness:	5.5g/L


Bottled:		July 2004


Cellaring:	Drink now or cellar up to 3 years
































2004 Rampant White


Semillon Chardonnay Sauvignon Blanc
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