
Calgardup Brook Sauvignon Blanc
McHenry Hohnen
Vintage 2022
Country of Origin Australia
Region Margaret River
Grape varieties Sauvignon Blanc

Wine description
The Sauvignon Blanc grapes were sourced from 25 years old vines on
the eastern side of McHenry Hohnen's Calgardup Brook Vineyard. This
vineyard lies just inland from the coast. Its soils are well drained sandy
and schisty and the climate of this vineyard is strongly influenced by its
immediate vicinity to the Indian Ocean.

Tasting note
The nose reveals delicate notes of gooseberry and lemon oil as well as
flinty elements and nouga notes from barrel fermentation and extended
time on fine lees. The palate is intense and fresh with a core of ripe
tropical fruit and a salty acid line.

Vineyard information
Average vine age 26 years old
Elevation 120 metres
Soil composition Sandy, Schisty
Harvest type Hand picked
Environmental management Biodynamically farmed

Winemaking information
De-stemmed Whole-bunch pressed
Fermentation vessel French oak barriques (10% newe) and

puncheons
Fermentation Frequent lees stirring
Maturation vessel Oak and tank
Maturation time 6 to 12 months

Wine Analysis
Alcohol by volume 13%


