
2017 Sauvignon Blanc

The Domaine	 Rosily Vineyard is situated on Yelverton Road in the Willyabrup sub region of Margaret River. The 
total vineyard size is 12.27 hectares. The Sauvignon Blanc Block represents 17% of total plantings. Only 
fruit from this vineyard is used in the production of our wines. The wines are all made at the winery 
constructed on the property in the year 2000.

Tasting Notes  	 Appearance:	 Pale with a slight green hue, yet brilliantly bright.

	 Nose:	 Lifted sub regional flavours including lemon grass, lime zest and tropical tangy notes. 

	 Palate:	 Refreshing with crisp, mineral acidity. Restrained herb and gooseberry fruits partner 
citrus notes. Subtle partial French oak treatment adds weight and complexity to the 
palate. It is a wine we recommend drinking 12 – 15 months from release date.

Technical Data  	 Vine Age:	 23 years at harvest time. 
	 Cropping levels: 	 3.88 tonne / acre 
	 Harvest Dates:	 9th, 16th, 17th and 21st March 2017 (By Hand).
	 Oak Treatment:	 6% Barrel matured for 6 weeks in French Oak (100% new) 
	 Alcohol/Volume:	 13%             

Organic Certification	 The first step in this extended process has been achieved when on the 5th of May 2017 we received ACO 
Organic Producer certification for the vineyard. The final stage of ensuring the winery and winemaking 
process is fully certified we hope to finalise prior to harvest 2018. 

Production History	 Average Production (over 18 years) – 949 cases 
	 2017 Production – 900 cases

Show History	 Vintage 2016 – Trophy and Gold Medal 2016  
	 Wine Show Of Western Australia.                  
	 Vintage 2014 - Silver Medal 2014 Royal Perth Show
	 Vintage 2009 - Gold Medal 2009 Margaret River Wine Show  
	 - Gold Medal 2009 Royal Adelaide Wine Show
	 Vintage 2008 - Silver Medal 2009 Winewise Small  
	 Vigneron Show - Silver Medal 2008 Qantas Wine Show
	 Vintage 2007 - Silver Medal 2007 Margaret River Show

Winemaker 	 Mick Scott

Viticulturalist 	 Sam Castleden


