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Fresh, restrained and pungent all at once, this is possibly the best Hamelin Bay Sauvignon Blanc to date.  Aromas of estery passionfruit, nettles, mineral and sea spray combine with hints of vanillin nougat from a small portion of barrel ferment.





The palate is again very fresh, medium weight and with excellent persistence, drive and depth.  Elegance, restraint and power all tied into one.





Enjoy with freshly shucked oysters -- which can almost be imagined in the glass.





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





Gold medal and trophy for Best Sauvignon Blanc, 2004  Royal Adelaide Wine Show.





Gold medal and trophy, 2004 Margaret River Wine Show








Technical notes





Variety:		100% Sauvignon Blanc


Source:		100% Five Ashes Vineyard, Margaret River


Baume:		12.6 Be 


Alcohol:		12.5%


Ph;		3.2


Sweetness:	0.67 g/L, Dry


Oak:	10% Barrel fermented in French oak, All new


Cellaring:	Drink now or cellar up to 2years














2004 sauvignon blanc
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