
 

 

 
 

S E M I L L O N  S A U V I G N O N  B L A N C  

M A R G A R E T  R I V E R  |  + , + ,  

COLOUR 

Pale straw with subtle green hues 

NOSE 

Sherbet, floral talc and a slight herbaceous note 

PALATE 

Green apples, florals and tropical with some subtle melon. Palate is soft 
rich and persistent with some textural qualities adding complexity and 
weight to the palate. 

WINEMAKING 

The fruit for this wine was machine picked in the early morning to retain 
the delicate varietal. 

FOOD PAIRING 

Whiting with double bonito cream. 

VINTAGE NOTES  

2020 was one of the earliest harvests in Margaret River due to the warm 
dry winter of 2019, and  the windy conditions during flowering. 
Consequently, the yields were very low, the Semillon in particular being 
the lowest on record.  As a consequence of the low yields the wines 
show a greater intensity and mouthfeel than other years. 

 

Q U I C K  N O T E S :  

V I N T A G E :  2 0 2 0  

W I N E M A K E R S :   

R i c h a r d  R o w e  

G R A P E  V A R I E T Y :  

S e m i l l o n  5 8 . 9 %  S a u v i g n o n  
b l a n c  4 1 . 1 %  

B O T T L E D :   

A u g u s t  2 0 2 0  

G R O W I N G  A R E A :  

M a r g a r e t  R i v e r ,  W A  

A L C :  12.5% 

T I T R A T A B L E  A C I D I T Y :  

6 . 8 8  g/l 

P H :  3 . 2 1  

C E L L A R  P O T E N T I A L :   

B e s t  B e f o r e  2 0 2 3  

O A K :  n / a  

M A T U R A T I O N :   

S t a i n l e s s  S t e e l  

 


