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	SAUVIGNON BLANC


2007 SHELMERDINE YARRA VALLEY SAUVIGNON BLANC   
$19.95
YARRA VALLEY, VICTORIA
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Sauvignon Blanc




"This wine has been transformed with the '07 vintage. Once pretty and passionfruity, now it’s all grown-up, with balanced nut, yeast and lees notes adding new dimensions to citrus and pawpaw fruit, plus lots of textural interest. Ageing: drink now to 2010. Food ideas: Vegetarian pizza. Ageing: Drink now to 2010 and beyond." Ralph Kyte-Powell and Sally Gudgeon, The Age Sunday Life Uncorked – BEST MID-RANGE WHITE WINE ($15-$25)
"Quiet and subdued with passionfruit, grapefruit and guava, a little grassiness and some flinty reduction. Nothing overt or showy. On the palate fresh and tangy with grapefruit and gooseberry and only a light clipping of grass. Lovely pure flavour with crisp clean acidity and a slightly chalky texture. Very good length of flavour and a fresh grapefruity aftertaste. Complexity and refreshment all in one. A delightful wine. Drink : 2007 – 2010."  Gary Walsh, Winorama - 93 points
"The wine has an attractive almost colourless appearance in the glass. On the nose the wine has lifted lime and lemon citrus blossom, gooseberry and delicate lees influences. On the palate the barrel fermentation provides a subtle, textural quality that balances the minerally, crip and clean finish.

The wine has an attractive almost colourless appearance in the glass. On the nose the wine has lifted lime and lemon citrus blossom, gooseberry and delicate lees influences. On the palate the barrel fermentation provides a subtle, textural quality that balances the minerally, crip and clean finish.

After night-harvesting, the fruit was immediately transferred to the winery where it was crushed, pressed and only lightly clarified before being transferred to all older French oak barriques for barrel fermentation. Partial indigenous fermentation, lees stirring and gentle reductive handling were employed as the wine sat in barrel for 5 months before before blending, a light fining and filtration. The wine was then bottled under screw cap in July, to preserve it's pure, clean flavours."  Winery Notes

Drink over the next 3 years.
























































































































Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

