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2009 classic white

region: Granite Belt, Australia

variety: Viognier, Pinot Gris, Chardonnay

Colour: Pale green

Cellaring: Drink now – 2012

nose:   Citrus palate with floral notes and hints of white tropical fruits.

Palate:  Creamy citrus blend showing nice mid palate weight, lovely apple 
blossom characters with a slight grassiness. Nice textures from the 
Viognier and Pinot Gris.

Sirromet’s experienced team of winemakers have harnessed their high standards 
of winemaking to provide you with a range of classic favourites.

perfect day

Winemaking Comments:

Fresh, crisp, easy to drink white wine, with a full rounded finish and no oak influence. 
Use of Viognier makes this wine style richer than normal classic wine blends.

For more information visit www.sirromet.com

additives:

Sulphur dioxide added. Produced with the aid of milk products, traces may remain.

technical data:

Alcohol: 13.2% vol/vol 
Standard Drinks: 7.8 
MLF: 0% 
Oak: 0%

pH: 3.45 
TA: 5.95 gm/ltr 
Residual Sugar: 1.30 gm/ltr




