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SOULFUL
ILLUMINATING
EXPLORATORY

The Wallcliffe Sauvignon Blanc Semillon is a timeless classic blend

produced from our best parcels of each variety each year. In Margaret

River, both varieties find a rare and comp|ementary expression: whilst the

sauvignonis intense|y {ruity, focused and mineral, the semillon is generous
and textural. The winemal(ing approac|’1 relies on the selection of our
most exceptiona| fruit and is handled minima”y to showcase the terroir

and the vintage expression, witha subtle Framing l)y the best French oak.
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“The 2019 vintage saw fruit of exceptiona| vibrancy,
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concentration and qua|ity, producing a pure expression

of the finest sauvignon blanc and semillon.”

- Coralie Lewis, Cape Mentelle Winemaker
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9 TASTING
NOTE
APPEARANCE
Bright pa|e go|cJ.

NOSE

The a||uring aromatics lead off with botanicals
onuniper, preserveo| lemon, white nectarine and
gooseberries. Added comp|exity comes in with
toasty roasted almond and the characteristic

flintiness.

PALATE
The supp|e pa|ate has a tangy entry soFtening

immechate|y with lemon curd, guava and coconut
slivers. The lr'ine, ta|cy texture carries the |engt|’1,

{'inishing withan e|egant minera|ity and persistence.
FOOD PAIRING
Girilled shapper with a beurre blanc sauce.

Roasted whole cauliflower with green tahini clressing.

Goat's cheese and lr'igs.

ﬂi CONSUMPTION
NOTE

CELLARING

Reacly for enjoyment in its youth, this wine will cellar

well for 10+ years.

BLEND

79% sauvignon blanc, 21% semillon.

ANALYSIS
12.5% alcohol, 7.80 g/l total acidity, 3.11 pH

Suitable for vegetarians.

WINEMAKING
NOTE

VITICULTURE

It is no secret that our local climate provides
the ideal growing conditions for both sauvignon
blanc and semillon. The fruit for this wine comes
from our two southern vineyarcl sites located
approximate|y 20kms south of the Margaret
River towns|1ip. Throughout the growing
season, we focus on ensuring fruit ripeness is
achieved L)y provicling hea|thy conditions for
canopy growth and adequate crop balance. The
balance of fruit load to canopy growth is I(ey to
achieving the bright and vibrant characters we

look for in both varietals.

Vintage 2019 was overall a much cooler season,
creating an extended growing periocl procJucing
lower yie|o|s than usual. This was a season that
required more focus on canopy manipu|ation to
combat disease pressure, but the qua|ity of the
resu|ting wine was a reflection on the pedigree

of these sites.

WINEMAKING
The very best parce|s of fruit from the 2019

vintage were careFu”y machine harvested at
nig|’1t to preserve fruit freshness. The grapes
were |ig|’1t|y macerated then gent'y pressed
before fermentation in a combination of French
oak (22% new oal() and stainless steel barrels.
The wine was then left unsulfured on lees for
five months with occasional bétonnage. Each
batch was allowed to c|eve|op for a further ten
months in barrel. The final barrel selection was
blended to represent the true expression of
both season and vineyach before being Estate
bottled in Ju|y 2020.



