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SAUVIGNON BLANC, BIRD IN HAND BIRD IN HAND

Vintage 2022

TECHNICAL ANALYSIS

Alcohol Residual sugar

12.0

3.08
ATTRIBUTES

ALl fruit is sourced from areas ideally suited with a
cooler climate for producing premium quality
Sauvignon Blanc.

TASTING NOTE

Bird in Hand Sauvignon Blanc shows lifted, fresh and punchy aromas of
passionfruit, guava, grapefruit and faint snow pea. Fresh and delicate, with
a textured mid-palate that finishes dry, with lively citrus acidity and light
chalkiness.

VINIFICATION DETAILS

The fruit was gently crushed, destemmed and immediately chilled before
being pressed to tank where only the purest free run juice underwent a
cool fermentation over approximately 10-12 days.

Malolactic Fermentation Vegetarian

Winemaker

Sauvignon Blanc No 75cl Yes

Fining Agent Closure

Dylan Lee

Screw top Adelaide Hills Yes



