
Comments About the wine

The details

Colour
Fresh, bright, light  
green hues

Nose
Fresh lemongrass and 
honeydew and capsicum 
aromas from the  
Sauvignon Blanc

Palate
The Sauvignon Blanc is 
crisp and grassy and the 
Semillon exhibits lemon, 
richness on the mid-palate 
resulting in great length 
 and a clean crisp finish

Food Pairing
This wine is a summer  
wine which will accompany 
fish and shellfish, spicy 
Asian salads and smoked 
chicken dishes

Peak Drinking
This wine is ready to  
enjoy now

How to serve
Best served chilled

Warburn Estate’s newly released Stephendale range is setting new levels of excellence and 
embracing exciting new varieties of grapes. Stephendale is named after our vineyard. These 
wines have been nurtured to achieve the same high standards set by our vineyard. The team 
at Warburn Estate is very proud of this new label and the wonderful wines which have been 
created for all to enjoy.

Brand Stephendale

Variety Semillon Sauvignon Blanc

Vintage 2009

Vintage 
Conditions

The fruit was harvested  
mid-February due to lower
yields this season.

Source Barossa region which has pockets 
of cool growing vineyards.

Analysis Alc/Vol:  12% TA:  5.5g/L

pH:  3.25 RS:  3.5g/L

Maturation This wine has been carefully  
cold settled and sent into very slow 
cool ferment to retain its natural 
flavour profile.


