
 

 
 

1998 SEMILLON (Unwooded) 
 
It looks like we are settling upon a Semillon style which is not oak driven and 
one which has been well supported by our customers since we adopted this 
approach in 1996. Given that the making of white wines using oak 
maturation can be quite oxidative, we believe that the style of Semillon 
which we produce will live longer than the barrel matured styles. As with our 
Grenache we would love to see our customers put a few bottles down and 
hide them in the cellar, particularly for those of you that enjoy these 
wonderful bottle aged characters in your white wines. Our Semillon is made 
with enough natural acidity and flavour to ensure that it will cellar for up to 
seven years. 
 
 

T h e W i n e 
Oak Treatment  – Nil 
Colour   – Straw/Yellow 
Nose   – Passionfruit, and grassy 
Palate   – Tropical fruit, with balanced acidity 
Cellar   – Up to seven years 
Alcohol   – 11.8% Alc/Vol 


