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Steeped in heritage and tradition, the Katnook Estate range of premium

quality, single varietal wines are crafted from selected distinguished vineyards

and are an expression of the classic and unique characteristics of the

Coonawarra wine region,

The Katnook Estate range is represented in the ‘Excellent’ category of the

Langton’s VI, Classification of Australian Wine
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Grape 1 ariety: Sauvignon Blanc
Region: Coonawarra
Harvest: Barly March 2019

pH: 313 Acidity: 1.3g/L
RS: 2.8¢/L Al/vol: 13.5%

Vintage: 2019 started later than recent
Coonawarra vintages with good rainfall
in the leadup to harvest, followed by a
warmer season than usual. Sauvignon
Blanc grapes were picked in optimal
condition from two blocks, K4 and 2M1,

on Katnook’s estate.

Oak Maturation: 20% of the wine was
fermented and aged on lees for six

months in 2 combination of new and
seasoned French oak barrels to build

complexity, texture and mouthfeel.

Colonr: Pale green.

Nose: Bright aromas of nectarine and
grapefruit with hints of lemongrass and
kaffir lime.

Palate: Richly layered fruit and citrus
with subtle hetbaceous notes, balanced
by underlying minerality, providing

structure and freshness.

Food Matching: Fresh oysters with
vinaigrette, a bucket of fried chicken or

goats’ cheese and zucchini quiche.

Cellaring Potential: Enjoy now, or with
optimal cellaring, will age gracefully for

up to eight years.




