
MARGARET R IVER SAUVIGNON BLANC,  CAPEL VALE

Vintage 2019
CAPEL VALE

ATTRIBUTES

Origin

Austral ia

Variety

Sauvignon Blanc

Malolact ic Fermentat ion

No

Bottle Size

75cl

Vegetar ian

No

Winemaker

Dan Hetherington

Fining Agent

Milk & Is inglass

Closure

Screw top

Region

Margaret River

Vegan

No

TECHNICAL ANALYSIS

Alcohol

12.5

Residual sugar

1.4

pH

3.34

Acidity

6

Capel  Va le 's  Reg ional  Ser ies  w ines  a re  e legant  and
gracefu l ;  h igh  qual i ty  w ines  that  re f lect  var ie ta l  and
reg ional  character i s t ics .

TASTING NOTE

Intensely complex collection of sweet and savoury aromas ranging from
kiwi fruit,  cucumber and honeydew melon. An unctuous and layered palate
offers flavours of preserved lemon and tonic water.

V I N T A G E  C O N D I T I O N S

2019 was a tremendous vintage at Capel Vale, resulting in lower yields with
exceptional quality fruit and high flavour concentration.

V I N I F I C A T I O N  D E T A I L S

Sauvignon Blanc fruit was crushed and pressed to a stainless vat where it
fermented. The finished wine was fined prior to fi ltration.

 


