
 

2009

Adelaide Hills   Mt Torrens and Lenswood.   

 
Sauvignon Blanc (100%) 

Brilliant pale straw with a green tinge.

Lifted green passionfruit and wild gooseberry fruits abound with a subtle grassy note.

Succulent and fresh passionfruit and tropical fruits tantalise the mouth with a refreshing acidity and 
structure. Seamless. 
 

Best consumed whilst young & vibrant. 

Fresh grilled crayfish drizzled with lemon and thyme. 
 

The Sauvignon Blanc was harvested in the cool of the evenings early to mid March. The fruit was 
crushed and chilled down to 7 degrees and pressed through an air bag press and stored in a 
temperature controlled stainless steel vessel. Fining additions were added at the press tray and the 
free-run and pressings were kept separate. The juice was then chilled to under 3 degrees and left for 
6-7 days for the juice to cold stabilise. This juice was then racked and warmed to 16 degrees and 
inoculated with either QA23, Anchor VIN7, Anchor VIN 13, ZymafloreX5, generally the ferment took 6 
weeks to completely finish ferment. 

pH  3.04    TA  7.7 g/L     ALC 13.0%

  
Samantha Connew & Paul Smith. 


