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 2008                Adelaide Hills  
� ��

� � ���
��
� �
Sauvignon Blanc (100%) 

� ����� �
Pale straw with specks of green.�
� ����
� �
Fresh gooseberries, apples and lime zest with a touch of green peas and mineral aromas.�

 ����
 �
A well balanced palate expressing layers of fruit particularly green apples and juicy limes. This 
wind has plenty of texture and depth and the tight minerally acid leads to a clean and refreshing 
finish. 

� ���� �
Best consumed whilst young & vibrant.�
� ���� 	 ���� �
Herb crusted snapper with smashed potatoes and roasted asparagus.�
� ��
����� �
Single vineyard – Yandra, Adelaide Hills�
� �����
 �
A record 15-day heatwave interrupted perfect vintage conditions, resulting in an extremely 
condensed harvest. All white varieties were picked prior to the start of the heatwave and displayed 
strong varietal character and crisp acidity. While there were challenges with the sudden ripening, 
overall 2008 will be a great year for quality.�
� 
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pH 3.47     TA 6.4g/L     ALC 14.5%�
� ��
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Samantha Connew & Alexia Roberts�


