Sauvignon Blanc 2008

	Grape Variety: 
	Sauvignon Blanc 100% Estate Grown 

	Region: 
	McLaren Vale 

	Colour: 
	Pale straw with lime green highlights 

	Bouquet: 
	Fresh, lively, aromas of intense tropical fruit, gooseberry, kiwi-fruit and honeysuckle. 

	Palate: 
	The array of fresh varietal fruit is amazing, including the classic lifted tropical and green fruits with a hint of guava and custard apple. An exciting steely edge with the emphasis on well-balanced acid and overall freshness. The clean attractive characters of this variety in McLaren Vale enhance complex layers of flavour. Some subtle herbaceous notes develop well on the finish. 

	Serve with: 
	Mixed Asian greens with roasted Trevalla, Crispy salmon with lemon and cucumber ribbons, Balmain bug with asparagus and basil or a fresh Thai chicken salad. 



