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Very expressive palate. Pink grapefruit, lime and nettle. Concentrated and dry.
Excellent mouth feel. Almost mouth watering. All of the flavours within the dish
were turbo charged by this wine
.

Lemony citrus notes plus some kind of grassy olive character on the nose. The
palate is medium rich. It has a very good balance of body roundness and acidity.
With the food though it steps up a mark. It’s a delicious mix with the food. Richer,
softer but still in balance and with added length. I enjoyed this a lot.

A full aromatic nose with plenty of attractive, ripe Sauvignon Blanc notes. Light,
delicate palate with well balanced sweetness and acid. A very nice rich wine which
is excellent with the dish provided. It seemed to linger particularly well.

Restrained. Some ripe Sauvignon Blanc fruit characters. Subtle passionfruit and
tropical flavours. Good balanced acidity and a long pure fresh finish.

Well balanced, pleasant drinking with a crisp finish. Nice mixture of herbs and
gooseberries.

Ginger and banana. Ripe but a little hollow. With the food particularly, it left an acid
impression. Had no real viscosity and with the food it looked a bit looser. The food
accentuated the alcohol in the wine.

A very attractive scent. Very clean. Nice concentration on the palate and very good
texture. The finish was long. Just a little bit of hardness on the finish. Strangely
enough this was the one wine that seemed to dominate the dish. It was so
concentrated but still a pretty good combination.
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