
 
 
 
 
 

2002 Aged Release Semillon 
 

Region:  Hunter Valley 
 

Varietals:  Semillon  
 

Technical  Specifications:  11% Alc/Vol 

       3.25 pH 

       7.3g/l TA 

  

Appearance: Deep straw to pale yellow in colour 
 

Aromas: The wine still displays some fresh citrus and lime characters; but is 

beginning to show more subtle developed qualities of honey and toast. 

 

Palate: Starting to display some of the complexities of an aged Semillon; nice 

citrus characters combine with some toast and honey to come through 

on the palate. Excellent acidity, which is in balance, adds to good length 

of flavour. 
  

Cellaring: This wine should reach full potential within the next 2 years; but will 

cellar well for 5 years plus. 
 

 

Back Label Text: The Hunter Valley is renowned for its unique style of Aged 

Semillon. Made in the traditional Hunter method this aged 

Semillon displays subtle hints of toast and honey coupled with 

fresh lemon and lime characters.Drinking exceptionally well now 

this wine will continue to improve until 2012. 

 Please enjoy!   
 

Awards:  Not Yet entered 


