
 

 
 

 

Each year since 1984, Wirra Wirra has produced a Sauvignon Blanc 

that displays the appealing aromas and flavours this grape variety 

can produce.  Viticulturists from the Adelaide Hills have the de-

served reputation for producing excellent Sauvignon Blanc, and 

have provided the highest quality fruit resulting in a wine of excep-

tional quality and varietal character. 

 

The 2006 Sauvignon Blanc is the result of carefully selected parcels 

of Adelaide Hills fruit from Jeff Gower’s Hidden Valley vineyard.  The 

grapes were picked at optimum ripeness, crushed with minimal skin 

contact and then fermented in temperature controlled stainless 

steel tanks to capture the vivaciousness of this variety. 

 

   

 

 

 

   

Winemakers:  Samantha Connew and Alexia Roberts 

 

Grape Variety:  100% Sauvignon Blanc  

 

Region:   100% Lenswood Adelaide Hills 

 

Colour:   Light straw with green edges 

 

Bouquet:   Pungent gooseberry, guava, papaya and  

    Blackcurrants with herbal hints, green beans 

    and tea leaves.    

 

Palate:   A rich palate with lots of fruit flavours and 

    minerally acidity that interact to produce 

    layers of texture and depth and a lengthy 

    finish 

 

Cellaring Potential: Best consumed now whilst young & vibrant. 

 

Technical Notes:  Alc/Vol:  13.5% pH:  3.11 TA:  7.9g/L 

    Residual Sugar 1.5g/l 

 

Serve:   Seared Salmon with Braised Chickpeas,  

    Wilted Spinach & Herb Yoghurt   
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For more information visit our website   www.wirrawirra.com 


