
VARIETY

FOOD PAIRINGS

FLAVOURSCHARACTERISTICS

12–13.5%
ALCOHOL BODY

Light to  
medium-bodied

SWEETNESS
Dry 

TANNIN OAK
Unoaked

ACIDITY
Medium  
to high

N/A

Discover more at  
australianwinediscovered.com

Sauvignon Blanc was first grown in Australia 
in the 1800s but it wasn’t until the 1990s 
that plantings really took off. Today it is one 
of Australia’s most prominent white grape 
varieties and Australia’s highest selling white 
wine: a true crowd-pleaser.

SAUVIGNON BLANC

Kiwifruit

WINEMAKING TECHNIQUES
Sauvignon Blanc is vibrant, aromatic and bursting with a 
fruity personality. The best examples come out of cool-
climate regions where it can develop a defined acid profile 
and fruit vibrancy. Today there is also a growing number 
of experimental producers creating interesting, complex, 
textural wines through techniques such as wild fermentation, 
skin contact and fermentation in oak and clay amphora.

Goats cheese Green vegetables Oysters Shellfish Chicken Salads

Citrus Gooseberry

Grapefruit

Herbs

Passionfruit
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