SAUVIGNON
BLANC
SEMILLON
2018

CRISP
RADIANT
AROMATIC

Cape Mentelle takes a non-interventionist approach towards this classic

Margaret River blend of sauvignon blanc and semi”on, preserving much
fruit intensity and regiona| character. The sty|e accentuates the Fresh,

vibrant fruit characters of both varieties with the added comp|exity and

pa|ate weight offered through asmall component of barrel fermentation.

CAPE
MENTELLE

MARGARET RIVER



CAP E “The gent|e saline character of this fresh and juicy wine

melds remarl(al:>|y well with |:re5|1|y shucked oysters,

M E N TE LL E pre]teraHy whilst enjoying a sunset on the beach.”

MARGARET RIVER - Frédérique Perrin, Cape Mentelle Technical Director

SAU\/|GNON 9 TASTING WINEMAKING
BLANC NOTE NOTE

APPEARANCE VINEYARD
S E M | I— LO N A brilliant |igl1t hay with green eolges. The fruit comes from the perFect|y suited
2O-| 8 NOSE cooler southern half of the Margaret River

region, from our three estate vineyaro|s

Fresh green lime, lemon  sorbet, crsp of Wallcliffe, Crossroads and Chapman

cucumber aromas with hints of fresh cut Brook. The typica| soils of these vineyar&s

lemongrass, pink peppercorn and wisteria
9 pinik pepp are geo|ogica”y ancient, free clraining sancly

blossom. A subtle saline character reminiscent X . -
loams with a hlgh percentage of lateritic

of celery salt and sea spray entwines with pink
Y pray entwines with pt grave|. The vines are vertica”y trained, spur

grape{ruit ancl tarragon notes. cl ) i .
or cane-prune with canopy manicuring to

PALATE allow good air flow and dapp|ec| sun|ig|’1t on

The pa|ate characteristics burst forth with the bunches.
lemon and lime creating a compe”ing, zesty THE SEASON

liveliness. In the mouth, the wine is medium
.W ! ) ) " " W.I : “ A typica| mi|&|y wet Margaret River winter
in |ength dlsp|ay|ng passmn{rwt,green ap|:>|e |’1e|pec:| top up soil moisture levels giving
skin and nectarine, with a creaminess that . ith
| he mi It dbackb o way to a temperate growing season wit
ba'ancest e minera oruse ac. one,.glvrng low rainfall and p|enty of sunshine. Sporadic
é ||ve|y lemon ge|ato richness. Hints of iodine rain events continued into the harvest period
and norfolk pine needle invoke the nearl)y which, coupled with moderate temperatures
coastal origin of this wine ' P P '
9 ’ minimized vine stress yet maximised fruit

FOOD PAIRING qua|ity. A perFect year for our c]ry-grown
The winemakers recommend that the vines with excellent ripening conditions
freshness of the wine is accentuated by chili ensuring great sugar levels with racy and
tempura prawns atop a green mango salad, intense flavours.

sca”op cerviche with lime aioli drizzle or WINEMAKING

CAPE
MENTE LLE on a summer green sa|acJ.

MARGA\RE\T RIVER

R vibrant, fresh flavours with l)rig"\t acidity. To
S ﬂl CONSUMPTION this end, fruit is harvested at night and in the
NOTE ear|y hours of the morning to take advantage

CELLARING of the cooler temperatures. In the winery,

lightly fried greek haloumi cheese nestled When harvesting sauvignon blanc and

semi”on, the emphasis is p|acec| on capturing

Ready for enjoyment in its yout|’1, this wine can eXtended I(ermentatlon tOOk Place at very

also be enjoyed for up to 5 years after the vintage. |ow temperatures in sta|n|ess stee| tanI(s W|t|'1

approximate'y 5% of the blend fermented
BLEND

SAUVIGNON SEMILLON 2018 in seasoned Frenc|'1 oal( to adc| texture and
M . Sauvignon Blanc 53%, Semillon 47%. richness. The wine is aged on lees (ferment
ANALYSIS so|ids) for an additional four months before

13% a|co|’10|, 71 g/' total acichty, 3.16 pH. L‘)ott|ing in JU|Y'




