
Colour 

Pale with bright green hues. 

 

Aroma 

Vibrant tropical fruit salad nose with citrus undertones. 

 

Palate 

Abundant tropical flavours of melon and mango mingle with             

passionfruit and a fresh citrus zing to leave your palate refreshed. 

 

Winemaking 

By carefully monitoring the conditions of the 2017 vintage, the selected 

block of fruit was allowed to reach optimal flavour concentration with-

out the loss of the delicate natural acidity. Harvest occurred in the early 

hours of the morning when the temperature was cool to allow maximum 

retention of fruit character, flavour and aromatics. 

Cellaring 

Enjoy the fresh flavours of this wine now through to 2019. 

 

Food matching 

Serve ice-cold to accompany chilli lime squid with a herb salad. 

 

Region 

South Eastern Australia. 

 

 

 

2017 M-R SERIES Sauvignon Blanc 

Abundant in fresh and appealing Sauvignon Blanc aromatics and flavours, this wine is 

most certainly the best accompaniment to your next social gathering. 

Winemaker/s 

Shannon Sutherland 

Conrad Slabber  

Technical Information 

Alc/Vol: 11.5% 

pH: 3.3 

Total Acidity: 5.8g/l  

Residual Sugar: 5.0g/L 
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