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The wine is straw yellow tinged with green.





Aromas of citrus, freshly ground cumin seed, freshly rubbed basil and sage with hints of capsicum overlay a juicy core of guava and kiwi fruit. A small percentage of barrel fermentation in French and American barriques has added a malty mealy complexity to the nose.





The palate is juicy, fresh and restrained, affording excellent mid palate depth, bound tightly by a tantalising natural acid zing and minerality, with a long, flavoursome finish.





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





 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 and Trophy For Best Blended White


Royal Adelaide Wine Show 2005








Technical notes





Variety:	69% Semillon, 31% Sauvignon Blanc


Source:	100% Five Ashes Vineyard, Margaret River


Baume:	11.8 to 12.5 


Alcohol:	12.5%


pH:	3.12


TA:	7.08


Sweetness:	Dry 3.6 g/l


Oak:		15% barrel fermented, 5% new French oak and 3% new American oak barriques


Bottled:	July 2005


Cellaring:	Drink now or cellar for 2 years


























2005 Semillon Sauvignon Blanc
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