
VARIETY Semillon / Sauvignon Blanc

COLOUR Pale Straw

NOSE Preserved lemon, apricot, toasty vanillin oak.

PALATE Citrus, tropical fruit & pear with a soft, textural
palate.

FINISH Natural acidity balancing the creamy texture & 
 draws a long smooth finish

FOOD PAIRING Freshly shucked oysters with a squeeze of lemon;
King George Whiting or squid straight from the
ocean and seared on the barbecue

WINEMAKER'S NOTES

Semillon & Sauvignon Blanc are the two main varietals in the Bordeaux
Blanc blends of Jacques Lurton’s home & this wine takes its lead from this
famous region. We are renowned for our straight Semillon & just as proud
of this blend. Grapes are hand-picked & both varieties barrel fermented
then aged in 500L French oak puncheons. The final wine is blended to
provide creaminess & complexity while holding acidity on the finish.

The Islander Estate Vineyards produces elegant French styled
wines handcrafted in Australia's most remote & surprising wine
region - Kangaroo Island. 

THE VARIETAL RANGE
The Islander Estate varietal range offers affordable and delicious every day
table wines designed to complement our premium wine ranges. No matter
what's on the menu The Islander range offers a wine style to complement.

CELLARING

Alcohol : 13.0% Vol.

Total Acidity : 6.1g/L

pH : 3.35

Designed to drink now or cellar for up to 5 years

REVIEWS Not yet rated
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