
L IGHTER 

COLOR 
AROMA 

PAL ATE 

Delicate pale straw with light green undertones.
Fragrant passionfruit, lemongrass 

and vibrant citrus aromas.
Bright citrus flavours with a crisp, refreshing 

finish.

WINEMAKING 
Harvested in the cool of the night, the fruit retained its vibrant freshness 
before cool fermentation in individual stainless steel batches. Gentle lees 
stirring added texture and palate length prior to blending, stabilisation, 
filtration, and bottling. 

VINTAGE SUMMARY 
The 2026 vintage flourished with an early start and a lively, fast-moving 
harvest across the region. Warm seasonal conditions encouraged swift 
ripening, while careful fruit selection helped capture freshness and varietal 
expression. This has crafted wines with bright fruit character, showcasing 
bright, fruit-driven reds and vibrant, aromatic whites. 

ENJOY WITH 
Herb-crusted pork loin with creamy potato mash and green beans, or 
a grilled asparagus and pea pasta with fresh basil and pecorino 

*AT LEAST 25% LIGHTER IN ALCOHOL & CALORIES COMPARED    
TO 750mL ZIL ZIE ESTATE SAUVIGNON BLANC 

2 0 2 6  S A U V I G N O N  B L A N C 

VARIETALS 
REGION 
CELL ARING 

Sauvignon Blanc 
Victoria 
Enjoy young 

9.0%
3.30
5.4 g/L

ALC/VOL 
pH 
ACIDIT Y 

LIGHTER IN ALCOHOL |  LIGHTER IN CALORIES |  FABULOUS IN FLAVOUR 

NUTRITIONAL INFORMATION 

S E RV I N G S  P E R  B OT T L E  (5) 
Av. Serving Size 150ml 

Energy 

Protein
Fat                         - Total 
Fat                         - Saturated 
Carbohydrate    - Total 
Carbohydrate    - Sugars 
Sodium 

AVERAGE QTY 
Per Serve 150ml

 
353kJ 

(84 Cal) 
0.3g 

<0.1g 
<0.1g
 1.3g 
1.3g

<5mg 

AVERAGE QTY 
Per Serve 100ml 

235kJ
 (56 Cal) 

0.2g 
<0.1g 
<0.1g 
0.9g 
0.9g 

<5mg 



