DEEP WOODS

ESTATE

WINE Deep Woods Ivory .
VINTAGE 2008 ~
REGIONS Margaret River 87%

Geographe 13%
VARIETIES Semillon 60%

Sauvignon Blanc 40%

VINTAGE NOTES

Ivory is a classic blend of Semillon and Sauvignon Blanc from premium
growers’ and estate-grown fruit. A textbook ripening period leading into the
2008 vintage enabled the production of a wine of exemplary varietal purity and
freshness. Clean, cold ferments were integral in harnessing the freshness and
vibrancy of both varieties, while extended lees contact on select parcels
provides texture and depth.

FRUIT SPECS
IVORY |
The fruit was picked from 14 February to 12 March and sourced from vineyards 1
in Wilyabrup (central Margaret River region) and Yallingup. ‘ -~ =
|
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ANALYSIS - |

Alcohol 12.0%, pH 3.07, TA 6.3 g/L, residual sugar 2.3 g/L

TASTING NOTES
Colour Very pale in colour with green hues.

Aroma Intense varietal aromas that are typical of the region and include passionfruit,
gooseberry, kiwi fruit and lantana.

Palate Punchy tropical and citrus flavours abound on the palate, with a deftly intertwined
lacing of herbaceous crunch adding complexity. A tangy and refreshing acid
backbone provides structure and length.

CELLARING

Best drunk young and fresh.

SHOW SUCCESS

Not shown to date.
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