SAUVIGNONBLANC
Historg

Sauvignon seems to have originatecl in the (Gironde area of Soutl—l West [rance and was
wiclclg recognizecl there in the seventeenth century.

]n Austra!ia, the varietg was introduced into the country in the Busby collection of 18%2.
Characteristics

Vine

The vineis vigorous and uPright inits grow’ch. T he leaves are small, broad with 3-5 lobes with
a matt green upper surface and hairs on the underside.

Fruit

T he bunches are small, short, tigl—nt and conical in Sl‘laPC. Tl'xe berries are small, slightlg ob]ong
and transparent, with thick skins untiljust before maturity.

Wine

[n [ rance, wine Procluccd from the Sauvignon grape may be of the complex, rich, sweet
dessert wine stgle of the Sauternes or Parsac regions, when the Sauvignonjuice is added to
the Semillon base with a small quanti’cg of Muscadelle, and where it adds body, color and
bouquet to the wine. |tis also used in the clr9 white wine of the adjacent Ciraves region, where
the wine c{evc]ops some c{cpth and an enhanced Bouquet with age. Jtis also used 59 itself in
the famous wines of Sancerre and Foui”y—sur«Loire where it presents as an acid, clrg,
somewhat steelg but Fruit}j wine with the very Particular vegeta], gooseberrg flavors of the
variety.

]n Australia, the Palate of the wine depencls on the climatic and soil characteristics and the
winemaking stgle emploged. When the fruit is from the cooler areas, the wine will have a high
acid and vegeta! fresh Palate with a grassy, gooseberrg nose. | ruit grown in the warmer areas
will Produce a more troPical, herbaceous nose with a broader, Fruitg, soft Pa]atc The wine is
often wooded introducing smokiness and complexity to the Palate. Australian 5auvignon
Blanc therefore usua”y Procluces a fruitier and c{rg wine, though there are some successful
Proc{ucers of sweet ‘stickﬂ’ dessert wines made from this variety.

New Zea]and is becoming well -known as a Produccr of a Sauvignon Blanc with very sPcchCic

varietals characteristics when young,



