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The wine is a youthful straw green.





The fresh nose exhibits floral lime, mineral and citrus pith with an attractive undertone of creamy vanilla pod derived from barrel fermentation.





The palate is fresh and zesty, typical of Hamelin Bay Sauvignon Blanc, with excellent minerality and length of flavour. Extended time on lees, 22 per cent barrel fermentation and a small proportion of new oak adds texture and weight without being apparent.





Enjoy with a dozen freshly shucked oysters or pan seared scallops.





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 & Gold Medal, 2006 Margaret River Wine Show








	


Technical notes





Variety:	100% Sauvignon Blanc


Source:	100% Five Ashes Vineyard,


Margaret River


Alcohol:	13%


Sweetness:	Dry


Oak:		22% barrel ferment in French Oak, 3% new


Cellaring:	Suggested best 2006- 7, maximum 2010











2006 sauvignon blanc
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