
SAUVIGNON BLANC
2015

HARVEST 
A small parcel of carefully selected Sauvignon Blanc fruit was 

harvested from our Woodside Vineyard in the Adelaide Hills on 

the 27th February 2015.

WINEMAKING
Grapes were crushed and de-stemmed before gentle air bag 

pressing, taking the free-run juice fraction only. After cold 

settling for 48hrs, the juice was inoculated with carefully 

selected yeast. A long, slow and cool fermentation followed 

before fining, filtering and bottling.

CHARACTER
An aromatic, fruit-driven styled wine. The palate is clean and 

crisp of medium weight and alcohol. 

RELEASE DATE
September 2015

ALCOHOL
13% alc/vol

SCREW CAP
Ensuring freshness and longevity.

Join Simon and his family in realising their dream and date with destiny!

Simon Tolley; Viticulturist
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