EAGLEHAWK
SAUVIGNON BLANC
2016
EAGLEHAWK SAUVIGNON BLANC HAS A BRIGHT,
LIFTED NOSE PACKED WITH GRAPEFRUIT,
PASSIONFRUIT, GUAVA AND GOOSEBERRY FRUIT.
THE PALATE IS FRESH AND LIVELY WITH JUICY
FRUIT FLAVOURS, A LIGHT, CRISP BODY AND A
CLEAN, REFRESHING FINISH.
Wolf Blass Wines, established in 1966, has grown from a humble tin shed to
become one of the world’s most successful and awarded wineries. Today, Wolf
Blass wines are exported to more than 50 countries and are recognised
internationally as icons of modern winemaking. The essence of Wolf Blass wines is
exemplified through the passion of its custodians, past and present as they
continue to create wines of quality, character and consistency.
When Wolf Blass first bought the site for his winery he was delighted to discover
that its name ‘Bilyara’ was the Australian aboriginal word for Eaglehawk. The
image of this proud bird has become synonymous with the winery and its global
success. Wolf Blass quality and flavour are evident throughout the Eaglehawk
range of fresh and approachable wines for everyday drinking.

WINE SPECIFICATIONS

WINEMAKER COMMENTS

VINEYARD REGION

South Eastern Australia

COLOUR Pale straw.

VINTAGE CONDITIONS

A very warm spring affected fruit set and slightly
reduced yields, however the vines adapted well.
Heavy rains and some hail in January caused little
damage, and the following cool, dry February
weather, and warm conditions in early March, created
ideal conditions for steady, even ripening. This led to
an exceptional vintage overall, with Sauvignon Blanc a
standout.

NOSE

GRAPE VARIETY

Sauvignon Blanc

MATURATION

Matured in stainless steel to retain a fresh fruit focus.

WINE ANALYSIS

Alc/Vol: 11.5%
Acidity: 5.7 g/L
pH: 3.32
Residual sugar: 7.4 g/L

PEAK DRINKING

Best enjoyed while young and fresh.

FOOD MATCH

Great with tempura whiting and chunky chips, or
Mexican chicken fajitas.

Fresh fruit aromas of passionfruit,
grapefruit, gooseberry and guava.

PALATE A lively, light-bodied wine with
bright tropical fruit flavours
dominating the palate, finishing
fresh, clean and crisp with lingering
fruit.

