
 
 

 

 2020 Devil's Corner Sauvignon Blanc  

THE WINE  Bright pale straw colour with green splashes. The bouquet displays vibrant 
lifted passionfruit and grape fruit aromas. This is interwoven with hints of 
lime and grassiness. The passionfruit flows through to the palate along with a 
crisp refreshing acidity. Overall a wine that is bursting with flavour while 
leading to a finish that is long and balanced. This is a wine that will be most 
enjoyed in its early years. 
 

 
 

THE GRAPE 
VARIETY 

Sauvignon Blanc is a French white grape variety originating in the picturesque 
upper river system of the central west of the country. It is responsible for 
aromatic, deeply flavoured dry whites wines. Although a relative newcomer to 
Australia, it has settled well into its new environs, producing wines of depth, 
pungency, elegance and balanced freshness, especially when grown in areas 
enjoying cool ripening conditions. 

 
TECHNICAL 
DETAILS 

 

Grapes are sourced primarily from our vineyard located on Tasmania’s East 
Coast. This vineyard delivers a consistent, crisp and fresh Sauvignon Blanc. 
The 2020 vintage was low yielding providing Suavignon Blanc of great 
intensity. Juice was run off skins immediately after pressing and then cold-
settled. The wine was fermented in tank under strict temperature control to 
maximise the integrity and impact of the vibrant fruit flavours. It was bottled 
with and alcohol of 13%. 

 
SERVING 
SUGGESTION 

 

This wine is the perfect luncheon style with an affinity for all seafood. Try 
calamari or fried whitebait. Char grilled asparagus, drizzled with olive oil and a 
really good shaved aged parmesan cheese would be an excellent match for this 
young sauvignon blanc. Or why not serve it with an Asian-inspired seafood 
salad or just enjoy it on its own. 
 

 


