
GRAPE VARIETY:	   Sauvignon Blanc.

REGION:		     Orange Region, NSW.

WINEMAKING:	    Low cropped fruit was whole bunch pressed and 
			       naturally fermented to yield a wine of intensity.

COLOUR:		     Pale straw.

AROMA:		      Lifted tropical & herbaceous aromas.
	
PALATE:		     Vibrant cool climate flavours of cut grass & citrus. A
        			       lean, textured wine with good natural acidity.

WINE ANALYSIS:	   Alc/vol: 12.5%

VINTAGE:	    	    2010 was a difficult vintage that included a very hot 	
			       November and heavy rain at harvest.

PEAK DRINKING:  2010 to 2012.

FOOD MATCHES:  Superb with seafood & lighter dishes.

TASTING NOTE

www.belgravia.com.au

COOL CLIMATE 
WINES

Belgravia wines are well priced drops designed for every day drinking. Each wine 
expresses the true character of the cool climate region of Orange. 

Lying between 650-710 metres above sea level & offering rich basalt soils, the family 
owned Belgravia vineyard produces grapes of distinct regional personality.

Belgravia Sauvignon Blanc 2010


