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Sauvignon Blanc

Porongurup

A complex Sauvignon Blanc that shows fruit characters which have
been complemented by the inclusion of juice solids and partial barrel
fermentation.

All estate fruit. Free run combined with medium pressings, 48% fer-
mented in old French barriques remainder in stainless steel tank with a
small volume of solids included.

Bright, pale lemon colour. Blackcurrant jubes leap from the glass. The
palate is bright and precise, with pleasant lees derived texture. The
barrel ferment portion provides weight and complexity. A long fine
finish, with subtle oyster shell lingering. Full of flavour and super re-
freshing.

FOOD ACCOMPANIMENT

Ideal aperitif wine, will also accompany fish, chicken and pasta.

castle CELLARING POTENTIAL
d
l'OCI§ This wine is made to enjoy now, however will develop in complexity
estate with some age.
Jurup
sauvignon
blanc TECHNICAL

Harvest Date: 5 March 2024
Bottling Date: 20 August 2024
Alc: 12.7%

pH: 3.19

T.A.:6.49/L

Residual sugar: 0.11 g/L
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