SAUVIGNON BLANC SEMILLON

Jmagfne Ga w’rzegarc/ as the sun is m's:.'ng. the clouds are t[ngec/ with orange and there is
dew on the grass. A young crew from all over the world is hand /:u'c/c[ng grapes. These
grapes go on to be gent(g pressec/ and fermenfea/. crispy cold to retain aroma and ﬂ'nesse.
The wine is released as fres/x as the morm'ng it was /m'c/cec/ and you are there dm‘nking it
with a g/ass in one hand a freshly shucked oyster in the other

In contrast to its hetter known sié/ing. The Pierro LIE, the Fire gu[/g Sauvignon Blanc
Semillon is uncaked, has more sauvighon blanc (70% ) and is made in an ear/g-drin/e[ng

sfg/e to emp/lasc'ze its aromatics, fres/mess and vibrant fruc‘f f/avour&

The current release of the Fire gu//g Sauvignon Blanc Semillon is a .ru/aeré exampfe of the
blend. Complex and interesting. with fascinating oyster shell aromatics. intense pure white
tropical flavours with schisty minerally notes: powerful. vibrant and tangy, ﬂ'nis/u'ng fresh

and zestg. Trresistible summer c/m'n/zc‘ng.

Serve s/t'g/tt‘[g chilled. Tdeal ce//am‘rzg temperature is a constant 1416'C
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Food Pairing: Sydney Rock Oysters

Passionfruit



