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[VINIFICATION]
Sourced primarily from selected blocks on our Charleston and Oakbank 
properties, two of Australia’s finest Sauvignon Blanc vineyards. The 
low yielding parcels were picked over a two week period, ensuring 
optimum ripeness. Chilled grapes were gently pressed in our winery and 
underwent a long, slow, cool fermentation, maintaining optimal flavour.

[TASTING NOTES]                               
This wine displays vibrant aromas of passionfruit, citrus blossom, and 
lime zest, which carry seamlessly onto the palate. A zippy acidity provides 
excellent length and a refreshing finish. 

[AWARDS] 
95 POINTS | 2024 AUSTRALIAN WINE SHOWCASE

91 POINTS | 2024 JAMES SUCKLING 

95 POINTS | 2024 PATRICK ECKEL

93 POINTS | 2024 WINE ORBIT

94 POINTS | 2024 WINE PILOT - TONY LOVE

TOP GOLD + TROPHY + 95 POINTS - CHAMPION SAUVIGNON BLANC |  
2024 NATIONAL COOL CLIMATE WINE SHOW 

TOP GOLD + 95 POINTS | 2024 COWRA WINE SHOW

GOLD | 2024 SAKURA WINE AWARDS JAPAN

GOLD | 2024 INTERNATIONAL WINE & SPIRITS AWARDS, SPAIN 

GOLD + 95 POINTS | 2024 CAIRNS WINE AWARDS

GOLD | 2024 MELBOURNE INTERNATIONAL WINE SHOW

SIDEWOOD SAUVIGNON 
BLANC 2025
SUSTAINABLE  | COOL CLIMATE | ESTATE GROWN 

[ANALYSIS] 
Alcohol | 11.5% alc/vol

pH | 3.15

Acid | 7.3 g/L 

Closure | Stelvin    

Bottling Date | May 2024


