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SAUVIGNON BLANC

LON VIOGNIER
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WIRRA WIRRA \

2009 McLaren Vale, Fleurieu, Adelaide Hills

Sauvignon Blanc (48%), Semillon (37%), Viognier (15%)

Vibrant straw with green tinges.

Lifted passionfruit, lime and tropical fruits abound from the glass with a subtle orange blossom
character being provided by the viognier.

Vibrant passionfruit, lime and tropical fruits are evident on the palate with a wonderful refreshing
acidity providing a balance to the persistant flavour and pristine finish.

1 - 2 years, drink while bright and zesty.

Char grilled chicken with asparagus and lemon.

Wirra Wirra sources fruit from a combination of owned vineyards and premium McLaren Vale and
Adelaide Hills growers.The blend of individual vineyard and sub-regional characteristics is the key
to the Scrubby Rise Sauvignon Blanc Semillon Viognier.

Nil

Grapes were destemmed then crushed and the must was pumped into an airbag press via the
must chiller, in which must was chilled to below 5 degrees. The wine was then pressed keeping
the free run and pressing juice seperate in stainless steel fermenters. The juice was then cold
stabilised below 5 degrees for a week and is then racked from gross lees, the clear juice was
warmed to 17 degrees and inoculated with PDM and QA23 yeast which begins the fermentation
process. Once ferment is completely dry the wine is then chilled. On average, wine batches took
approximately 6 weeks for ferments to be determined dry in sugar.

pH3.1 TA7.4g/L ALC12.5%

Samantha Connew & Paul Smith

WIRRA WIRRA VINEYARDS

Wirra Wirra Vineyards - R.G. & R.T. Trott Pty Ltd - A.B.N. 51 007 692 122
McMurtrie Road, P.O. Box 145, McLaren Vale SA 5171
Ph: +61 (0)8 8323 8414 - Fax: +61 (0)8 8323 8596

www.wirrawirra.com



