
2010 Sauvignon Blanc
Adelaide Hills

A mild Adelaide Hills summer 
provided excellent ripening 

conditions for the production of high 
quality Sauvignon Blanc.  

This wines aromas are lifted and 
complex.  Herbaceous characters 
are intermingled with hints of 

freshly podded peas, blossom, and 
grapefruit.   The palate is delicate, 
yet full of fruit flavour.  A blend of 
tropical fruits and lime zest make 

way for a crisp, dry finish.

In recent years many have come to enjoy the delights of a good 
Sauvignon Blanc.  New Zealand should be congratulated for 
producing so many great examples and exporting them to the world 
and particularly Australia. 

The Adelaide Hills has become Australia’s pre-eminent region 
for this variety and Semprevino is proud of it’s current release. 
This wine holds its place amongst the best from the region. It 
has a complex aroma displaying typical Sauvignon Blanc traits of 
herbaceous grassiness along with floral and citrus characters. The 
palate has a fresh zesty acid structure.

Analysis	 Alcohol - 13.2%/vol 
pH - 3.15 
Total acidity - 6.8 g/l

Pricing	  $21 per bottle or $210 per case (12 bottles) 

Availability	 Available for delivery in October 2010

Peak Drinking	 Now to 2012

Drink With	 Brilliant with savories or Asian dishes

‘
’ Russell Schroder 

Winemaker


