
Vineyards
Fruit was selected from Block 9 of David 
Lloyd’s Adelaide Hills Estate on The Range and 
from Matthew Lloyd’s Oakwood vineyard in 
the Adelaide Hills. 

Wine Making
A near perfect vintage in the Adelaide Hills in 
2021. A long slow, cool vintage lead to great 
flavour development at low baumes whilst 
retaining great acidity. Fruit from David’s 
estate was hand-picked and whole bunch 
pressed with just the freerun juice being used 
for the Estate Sauvignon Blanc. Fruit from 
Matthew’s block was machine picked using a 
selective harvester in the cool of night, then 
crushed and air bag pressed, again with just 
the freerun juice being used for this wine. The 
juice was settled prior to a long, cool ferment 
which helped to maintain all the lovely notes 
from vintage 2021. Following ferment, the 
wine spent at least one month on lees with 
regular stirring to help build palate weight and 
mouth feel. Vegan Friendly.  

Tasting Note
Light in colour, this vibrant Sauvignon Blanc 
has lovely aromas of grapefruit, lemon and 
passionfruit. The fresh tropical fruit on the 
palate is supported by a lovely citrus zest 
which helps maintain its fresh, clean line. 
A bright, fresh Sauvignon Blanc that is best 
enjoyed well chilled.

2021 Adelaide Hills 
Sauvignon Blanc

Vintage 
2021

Region
Adelaide Hills

Grape Variety
100% Estate Grown  

Sauvignon Blanc

Alcohol
13% alc/vol

www.lloydbrothers.com.au  @lloyd.brothers @lloydbrotherswines 69 Warners Road, McLaren Vale, 
South Australia 5171 |  Phone (08) 8323 8792


