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The wine is a youthful pale green.





Aromas of citrus fruits and dusty grass support a dense guava/kiwi fruit core.   





The palate is very approachable with plush mid palate and a strong creamy finish. 





Enjoy on its own, or with a fresh garden salad or pizza.








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.








 











Technical notes





Variety:	58% Semillon, 26%Sauvignon Blanc,


16% Chardonnay 


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


Alcohol:	12%


PH:		3.21


TA:		7.1%


Sweetness:	Dry


Cellaring:	Drink now or cellar up to 4 years
































2006 Rampant White


Semillon Sauvignon Blanc Chardonnay
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