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	H A M E L I N   B A Y

2007
RAMPANT WHITE
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	RRP$18.00
	WINE ANALYSIS
	

	Alcohol 
	12.7%v/v
	

	Volatile Acidity
	0.16 g/L
	

	Titratable Acid
	6.1 g/L
	

	FreeSO2
	32 mg/L
	

	Total SO2
	117 mg/L
	

	Residual Sugar
	4.0 g/L
	

	pH
	3.26
	


Viticulture: 
Hamelin Bay’s whites are sourced exclusively from the Five Ashes Vineyard in Karridale ~30km south of Margaret River township.  The whites are located on a gentle east slope on karri loam gravels to mica loamy sands and were planted in 1993-1994.  The whites are spur pruned on a VSP trellis arrangement.  Early bud burst in spring 2006 was welcomed with perfect mild conditions resulting in good flowering and berry set.  The 2006-7 summer was warm to hot, with low disease pressure.  Irrigation had to be used judiciously to maintain both leaf function and desired fruit shading in the very warm season, particularly with a late heat wave in the first week of March when the last of the whites were planned to be harvested.  The whites were machine harvested in the cool of the early morning to maximise freshness of flavour.  Harvest Dates ranged from the 27th of February to the 10th of March at baumes from 11.4 to 14.2.  Juice flavours ranged from fresh herbs and cut grass to tropical fruit salad.

The 2007 Rampant White is 73% Semillon, 22% Chardonnay and 5% Sauvignon Blanc.
Vinification:

Hamelin Bay’s Sauvignon Blanc and Chardonnay were given some limited skin contact before gently pressing to release premium Free-run juice, where as the Semillon was given minimal skin contact and treated very delicately to minimise phenolic extraction.  The juice was then cold settled at 8-10oC for three to four days and carefully racked off lees and warmed for fermentation.  To maximise complexity of flavour, fermentations were conducted with a range of different yeast strains, with both carefully selected juice clarity (from clear to cloudy)  and fermentation temperatures (from 15 to 24oC).  5% of the chardonnay was 2006 vintage which was barrel fermented and matured in oak with battonage for 12 months.  The inclusion of this mature component adds texture and creaminess to the Rampant Blend.  Fermentation duration ranged from 8 to 30 days.  The wine then spent at least 4 weeks maturing on yeast lees to maximise flavour and aroma, before being gently fined, cold stabilised, Xflow filtered and then bottled in June 2007.

Tasted: 9/1/2008
Colour:

The wine has a youthful pale straw green colour.

Nose:
The nose is a fruit compote’ of ripe melon, white peach, pear and citrus fruit on a bed of dried hay, sprinkled with freshly roasted nuts.  
Palate:

The palate is very approachable in the Rampant  fashion, with a beautifully plush mid-palate and a long flavoursome mineral finish, urging for more.






