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2021

Sauvignon Blanc, Pinot Blanc, Riesling

F4V7, 1294, GM239

Balhannah, Adelaide Hills

Well-drained light brown clay with shale fragments overlying a

ironstone rock bed.

420m

East facing vineyard

17/03/21

12.5%

3.27

6.77

Sauvignon blanc, pinot blanc and riesling grapes were hand

harvested in the cool of the early morning and delivered

directly to the winery. All three varieties were immediately

destemmed into picking bins, covered in dry ice and sealed to

soak for 48 hours. After which the destemmed fruit was

pressed, taking only free run juice to large format French oak

for ferment. All components were fermented wild in their

respective vessels and kept on fine lees for 3 months to build

texture.

Brilliant platinum with green hues.Kaffir lime, green apple skin,

gooseberry, nettle leaf and lemon thyme. Clean, crisp and

fresh. Finger lime, lemongrass and guava. A long textural and

mineral finish.


