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2015 SAUVIGNON BLANC

THE DAVEY ESTATE VINEYARD

The Davey Estate Vineyard is located in Whites Valley, at the southern end
of the acclaimed McLaren Vale wine region. Brothers Kym and John Davey
planted their vineyard on land that the family has owned since 1959.

The site is dedicated to producing high quality, intensely coloured and
flavoured grapes using innovative canopy management and progressive
viticultural techniques.

The name “Haycutters” refers to the vineyard block that was used to grow
hay for their Grandfather's dairy herd. The high calcium soil that was
excellent for raising strong, young heifers is also ideal for growing vines.

VINTAGE NOTE

Vintages over the last few years have tended to be early but 2015 sets a
new record for McLaren Vale and South Australia. Good early rainfall from
April to July in 2014 replenished the soil profile setting up a strong bud
burst. From late July dry warm conditions prevailed and continued through
the growing season. Average temperatures for August through November
were significantly above average. Not surprisingly bud burst was early
and vines grew quickly and strongly, setting up pristinely clean canopies.
December and January were 0.8 and 1.7 degrees Celsius cooler than the
long term mean, allowing a steady development of bunches and ideal
conditions for veraison and the development of the precursors that are
the colour, tannin and flavour that make great wine. The only significant
rainfall in the growing season was 25 mm on the 13th of January and

although this caused some initial apprehension it just freshened the vines

and focused their energy on the bunches they were nursing. Less than 1
mm of rain fell thereafter through to March which, combined with warmer
temperatures in February, resulted in an organised but rapid harvest.

The Chardonnay harvest started on the 28th of January, a new record for
the Davey Estate by at least a week. The first Shiraz pick was on the 12th
of February and harvest was completed on the 12th of March with Mataro.
Flavours and colours across the board were excellent.

TASTING NOTE

Pale straw. Aromas of lime, lychee and guava with nuances of talc,
lemongrass and galangal. Refreshing and bright citrus flavours fill the
textured and structured mineral palate. The natural acidity of the wine
ensures a long and enticing finish.

VARIETY BLEND

98% Sauvignon Blanc, Adelaide Hills
2% Semillon, McLaren Vale

BOTTLING

Alcohol: 12.2%
TA: 6.5 g/L

FOOD MATCHES

Vietnamese cold rolls with a spicy
dipping sauce

Soft shell crab with green papaya
salad and sambal

Deep fried whitebait with lemon aoli
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