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This wine has a youthful pale straw green hue.�
�
�
�
Aromas of fragrant fresh cut grass, lime leaf, 


green mango,  melon and banana with a creamy 


toast underlay. �
�
�
�
The palate is lush and approachable in the Rampant 


Fashion with a fleshy sweet mid-palate and a long dry


 mineral finish.  �
�
�
�
Enjoy on its  own or with Asian stir fry dishes.�
�









TECHNICAL NOTES





Variety:	66% Semillon, 18% Chardonnay, 16% Sauvignon Blanc


Source:	Five Ashes Vineyard, Margaret River


Alcohol:		12%


pH:		3.2


TA:		6.6 g/L


Sweetness:	5.8 g/L


Oak:	20% barrel fermented chardonnay, matured on lees with fortnightly battonage in barrel


Bottled:	July 2008 


Cellaring:	Suggested best October 2008 to 2010 Suggested maximum 2011
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