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SEMILLON SAUVIGNON BLANC 2024

RESIDING ON THE BEAUTIFUL BANKS OF THE MURRAY RIVER,
TRENTHAM ESTATE’S VIBRANT GARDEN IS ABUNDANT WITH
WILDLIFE. IT IS HERE THAT THE LOCAL LORIKEETS MUNCH ON
THE NATIVE BANKSIA FLOWER.

The Fruit, the Season & the Vintage

Both Semillon and Sauvignon Blanc are well known for producing
crisp and fresh wines to be enjoyed in their youth, with lively green
colour and citrus and tropical aromas.

With a mild growing season great flavours developed in the
vineyard which can be seen in the final blend.

The Winemaking & the Wine

The fruit from our own vineyards was machine harvested in the cool
early morning, then crushed and gently pressed. Once clarified the
juice was cold fermented to retain the aromatic fruit characters from
both varieties. The wine is a light green colour with fresh, lifted straw
and grassy notes on the nose; a medium bodied, crisp taste and
long, persistent flavour. Enjoy while young and fresh.

What to Eat
Great with seafood - smoked salmon, salt & pepper squid or even
grilled snapper - as well as chicken or light vegetarian dishes.

The Numbers

Variety: Semillon (73%) and Sauvignon Blanc (27%)
Region: Murray Darling

Alcohol: 12.4%

Acid: 6.7 9/l

pH: 3.42




