BROWN HILL
2022 Charlotte Sauvignon Blanc

Wine Specs

Vintage: 2022

Varietal: Sauvignon Blanc

Harvest: 2" of March 2022

Acid: 7.2g/lL

pH: 3.1

Bottled: June 2022

Alcohol: 12.5%

Tasting Notes

Colour: Quartz white

| Nose: White blossom, guava and passionfruit
i | Palate: Fresh tropical fruits, white florals and salivating
I ! acid.
\ Cellar: 2 years

Vineyard Notes

A wet start to the growing season set the vineyard up with a
strong start. The hot beginning to summer created the perfect
growing season across the region. With an abundance of
blossom bird pressure was low allowing for early precision
canopy and crop management. This gave the fruit optimal
opportunity to achieve flavour before being hand harvested.

Production Notes

After being hand harvested a portion of the fruit was processed
to barrel where it went through a wild fermentation. The second
portion was inoculated in tank with a cultured yeast to create a
balanced yet diverse fruit profile. They were then blended,
BROW HILL filtered and bottled early.

ARCARET ®

Food Pairing Notes
Pan seared Augusta Dhufish, chive butter, potato and triple
cream brie gratin

Eherdotit - Senior Winemaker: Nathan Bailey
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