
VINIFICATIONMcLaren Vale, South AustraliaGRAPES

CHARACTERISTICS

WINE MAKERS COMMENTS

FRUIT

BODY

TANNIN

ACIDITY

OAK

COLOUR50% New 
French Oak

50% Old 
French Oak

24-36 months
maturation

Fermentation on skins 
for 12 days

Pumped 3 times daily

72hr skin contact

stalks

Free 
run

Heavy 
pressings

Cold settled for 72 
hours

7 months maturation

stalks

Light 
pressings

15% 85%

Dowie Vineyard
SAUVIGNON 

BLANC
2021

Sourced entirely from the Dowie Vineayrd on the cool sandy slopes of Blewitt Sprigns sub-re-
gions of McLaren Vale. A wine crafted to display the elegant spectrum of Blewitt Springs Sauvi-
gnon blanc. 

Sauvignon Blanc has a very narrow picking window to ensure the best spectrum of fruit is 
endured.  This vineyard’s easterly aspect and large dam at the lowest point of the vineyard 
protecting the fruit from frost. Allow us to pick at just the right time, preserving what we believe 
to be the perfect spectrum of Sauvignon Blanc. Displaying this vineyards true expression of its 
unique terroir. 

Fruit is briefly soaked in the press for one hour prior to pressing to enhance fruit intensity and 
the aromatic lift of the resulting wine. Fermented cool, in stainless steel to preserve as much 
fruit character as possible. After which the wine is aged on lees for 7 months to enhance the 
wines texture and mouthfeel prior to bottling, 15% of which is in old French oak, the remainer in 
stainless steel. 

Snow pea Cut grass Lime zest Grapefruit

Pale straw with a vibrant green hue. 

100% Sauvignon Blanc Dowie Vineayrd - Blewitt Springs 


