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OLD WINERY
SEMILLON SAUVIGNON BLANC

Winemaker’s Notes

The Semillon and the Sauvignon Blanc parcels were both fermented and matured entirely in stainless steel
tanks. Blending occurred after fermentation and the wine underwent a small amount of lees contact to add
richness and texture to the palate. The wine was bottled relatively early to retain its aromatics and freshness.

Tasting Notes

The colour is pale green with a lime green hue. Semillon citrus fruit characters and lifted, herbaceous
Sauvignon Blanc overtones combine perfectly to produce this zesty wine style with a fresh and lively finish.

Serving Suggestion

Serve chilled. An ideal accompaniment to a wide variety of cuisines such as seafood, vegetarian,
chicken and creamy pasta sauce dishes.

Other Wines in the Range
Old Winery Sauvignon Blanc
Old Winery Verdelho
Old Winery Chardonnay
Old Winery Pinot Noir
Old Winery Shiraz
Old Winery Cabernet Sauvignon

THE STORY OF OLD WINERY

Named after the Tyrrell’s historic winery in the Hunter Valley, which was built in 1863 for the first vintage
in 1864. A classic range of wines produced using fruit from premium Australian wine regions, Old Winery
delivers distinctive varietal character and outstanding quality synonymous with the Tyrrell’s name.
Designed for immediate enjoyment, the Old Winery promise is to provide a quality wine to suit every
palate preference at a refreshingly affordable price.
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