
 

A classic of Margaret River, this blend displays a bouquet 
of lemon frosting, sherbet & a dusting of talcum powder. 

 

The lively, crisp palate is given weight from the addition 
of Semillon finishing with a fresh, fruity aftertaste. 

 

The grapes were picked in the cool of the night and fer-
mented at 12 degrees.  A small portion was drained to 
seasoned French oak barrels for fermentation.  The oak 
portion was blended back and balanced prior to bottling 
in July. 

 

This sensational wine would be the perfect match to 
platters brimming with fresh seafood, marinated vegeta-
bles and spicy dips.. 

WINEMAKING / VITICULTURE : 

VINTAGE CONDITIONS : 

 

Following a winter of average rainfall, Margaret River 
experienced a late budburst and a long, cool growing 
season leading to fully balanced, intensely flavoured 
wines.   

 
2009 MARGARET RIVER 
SAUVIGNON BLANC-
SEMILLON 
 
 

A classic blend of  two aromatic and 
f l a v o u r s o m e  v a r i e t i e s  f r o m 

Margaret River. 

 

 

VINTAGE INFORMATION : 

More information -  www.janebrook.com.au 

Vintage : 2009 

Region : Margaret River 

Winemaker : Mark Baird 

Alc/Vol : 11.8% 

Harvested : March 2009 

Colour : Pale straw 

J A N E   B R O O K 
ESTATE WINES  


