
 

 

                       2010                   Adelaide Hills    

                         Semillon 

Pale straw with a green tinges. 

Fresh apricots layered with honey and fig. Cinnamon spice adds a bright and lifted bouquet with 
an influence of bath salt and mineral notes. 

Mouth filling marmalade character, with a hint of caramel finishing with a refreshing spicy note. 
The palate is rich and viscous yet still retains bright natural Adelaide Hills acid and balanced 
sweetness. Long and juicy, the wine has great persistence. 

Now to 8 years. 

Cinnamon pancakes served with blueberry infused maple syrup sauce and fresh whipped cream. 

Magpie Springs. 

The grapes were whole bunch loaded to air bag press and gently pressed over 5 hour period. 
Free run and pressings were kept separate and both chilled down to cold settle over 5 days. Clear 
juices were racked and inoculated to selected ‘sticky style’ yeast, where fermentation was carried 
out in stainless steel without the influence of oak. After 4 weeks of slow gradual fermentation, and 
the wine was deemed to have the correct sugar, acid and alcohol balance the fermentation was 
stopped. The wine was minimally filtered prior to bottling and has retained fruit freshness with 
subtle botrytis influence. 

  pH 3.23 Ta 7.84   Alc  11.0% 

  

       Paul Smith and Paul Carpenter 
 


