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Ten Minutes by Tractor

MORNINGTON PENINSULA

2003 10X Sauvignon Blanc

An early vintage. An extended wet flowering period reduced potential yields. Warm, dry conditions
over summer and low disease pressure allowed the fruit to ripen well. Some vignerons believe this to
be an exceptional vintage.

21.5° (11.9° Baumé) :: 3.31 :: 7.4 g/l
Judd :: F14V9, H5V10

9 April 2003

1.7 tonnes/ha (0.7 t/acre, ~10.2hl/ha)

Winemakers :: Alex White

Fruit crushed, must chilled and pressed in a vacuum press. After settling the clear grape juice was cool
fermented with a specially selected cultured yeast. After clarification and cold stabilization the wine
was filtered and bottled.

12.0% (7.1 standard drinks/750ml bottle)

Dry

n/a

n/a:n/a

Bottled 10 October 2003 :: screwcap
n/a:n/a

Release Date :: June 2004

Pale green gold with a crisp, clean nose of lemon, gooseberry and passionfruit: a bright and vibrant
wine. Concentrated, with rich pure fruit on the palate - ripe gooseberries and tropical notes that are
long, juicy and refreshing. Long finish with crisp acidity.

Serve at 6-9°C.
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