
Wrattonbully, on the Limestone Coast, is a land of ancient Terra Rossa soils over a maze of  
limestone caves – a place of discovery. We named our Wrattonbully vineyard in honour of  
Australia’s acclaimed geologist and iconic Antarctic explorer, Sir Douglas Mawson.

WINEMAKING / VITICULTURE
Our Wrattonbully vineyard plantings of Sauvignon Blanc are extensive. This bounty allows 
excellent fruit choice and only the best grapes are selected for Mawson’s Cape Denison 
Sauvignon Blanc. Vineyard selection, combined with using only the free drained juice without 
the pressings, gives very fine, intense fruit flavours. After fermentation the wine was left on 
light lees until blending, allowing it to build complexity and palate weight.

The fruit for Mawson’s Cape Denison Sauvignon Blanc is grown on the deeper loam 
and clay soils of our vineyards in the Limestone Coast region. The more fertile soils 
encourage vigorous growth creating cool shaded fruit that preserves the intense 
flavours of this variety.

WINEMAKERS NOTES
Pale lemon with a green hue. The 2017 Mawson’s is a vibrant and zingy 
Sauvignon Blanc, opening with pungent aromas of nettles, Granny Smith 
apple and green paw paw. Upon further exploration, nuances of fresh 
grass and wet limestone unfold, with the unmistakable aroma of sea 
spray that this region is renowned for. This is a vibrant and racy wine, 
with a creamy texture adding a satisfying fullness to the palate. 
There are flavours of grapefruit and tangelo, with lovely lip smacking 
tang redolent of preserved lemons. The finish is long and linear, 
making this a very enjoyable Australian Sauvignon Blanc, 
perfect for summertime fun.

Mawson’s Cape Denison Sauvignon Blanc is best consumed in its 
youth; try with lemongrass Thai green curry and zucchini noodles, 
or with locally farmed barramundi or Southern Rock lobster.

Suitable for vegans and vegetarians

CAPE DENISON 
SAUVIGNON  BLANC
LIMESTONE COAST

2017

VINTAGE 
INFORMATION

VINTAGE: 
2017

REGION: 

Wrattonbully

WINEMAKER: 
Natalie Cleghorn

HARVESTED:

11th & 24th March

ALC/VOL

11.5%

TOTAL ACID

6.3 g/L

PH 

3.33 


