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SAUVIGNON BLANC
MARGARET RIVER / 2023

TASTING NOTES

Pale straw in colour, with a nose of super aromatic orange blossom, apricots, citrus, and
N honeydew. The palate is full of mandarin, kiwifruit, and lemongrass with hints of honeysuckle.
.] I IJVARF\ Zippy acid is tamed by creamy notes, and the wine has a long, dry finish.
.Q]'\\‘i|l_]ll|)l‘ll?): margarel river
VINTAGE REPORT REGION: Margaret River

2023 will go down as a classic Margaret River vintage. It
VARIETY:

got off to a slow start thanks to a cool winter & spring, .
100% Sauvignon Blanc

but a lack of spring rain events lead to good fruit set,
& 7 resulting in solid yields across the board. Warm, sunny WINEMAKER: Kate Morgan

conditions through January to March proved ideal for

HONEYC /, MB ripening for all varietals with low disease pressure. BOTTLED: June 2023

ALCOHOL: 12.5%

ittt h WINEMAKER’S COMMENTS

WILYABRUP / MARGARET RIVER

The fruit was harvested at night to preserve its fresh, CELLAR: Enjoy now
clean varietal characteristics of Sauvignon Blanc.
After crushing and pressing, the juice was settled under PAIRING: Fresh Shellfish
cool conditions, racked off the lees, and temperature-

controlled during fermentation to maintain vibrancy. A

small portion of the juice was transferred to the barrel

for fermentation to add some complexity to the wine.

The wine was then fined, filtered, and sent to bottle.
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