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2019 Vintage 

The 2019 growing  season began w i th  a  la te  budburs t  a f te r  a  re la t i ve ly  

co ld  w in te r .  The  coo l ,  w i ndy  sp r ing  tha t  fo l lowed  resu l ted i n  some 

uneven  f lower ing  and f ru i t  se t .  We exper ienced a  s ign i f i cant  ra in  event  

m id January  tha t  caused  some d isease  pressure  be fore  f ine  bu t  m i ld  

weather  got  v in tage  underway .  The re  was a  comple te  lack  o f  Mar r i  

b lossom leading up to  and du r ing ha rves t  which meant  tha t  b i rd  

pressu re  was ext reme and b i rd - ne t t ing was abso lu te ly  v i ta l  t h i s  season .  

Whi l s t  2019  was cer ta in l y  a  cha l lenging v i n tage  across the  reg ion,  

F lamet ree  was ab le  to  p roduce  some very  impress ive  w ines (whi tes  i n  

par t i cu la r ) ,  g i ven  the  addi t iona l  e f for t s  and a t tent ion  to  de ta i l  i n  i t s  

v ineyards . 

Vineyards 

For  t he  2019 Sauv ignon Blanc Semi l lon  we b lended f ru i t  f rom two      

sub - reg ions;  Kar r ida le  and Wal l c l i f f e .  These  v ineyards ,  in  the  coo le r  

sou thern pa r t  o f  Margare t  River ,  have  a  h is tory  o f  produc i ng  f ine ,  f ru i t  

dr i ven ,  a romat ic  Sauv ignon Blanc  and Semi l lon b l ends .   The  so i l s  i n  

these  v ineyards a re  predominate ly  grave l  over  c l ay / loam. These  so i l s  

ho ld  mois ture  we l l  and d r ip  i r r iga t i on i s  on ly  used i f  t he  season  has 

pro l onged hot  spe l l s .   

Winemaking 

Ind iv i dua l  harvests  were  crushed,  ch i l l ed and pressed  in to  tank  f or  a  3 - 4  

day  se t t l i ng .  A l l  ba tches  were  then racked and warmed be fo re  e i ther  

go ing i n to  bar re l  to  undergo w i l d  fe rment  or  i nocu la ted  us ing  se lec ted 

yeast  s t ra ins .  43% of  the  ju i ce  was  w i ld  fe rmented w i th  grape  so l ids ,  and 

5% of  t he  ba r re l  fe rments  were  w i th  new oak  w i th  the  remainder  be ing 

o lder ,  l a rge  format  oak .  A  smal l  por t i on o f  whole  ber r ies  were  added  to  

the  fe rment  to  g ive  f ur ther  tex tu re  and complex i ty  to  t he  f ina l  b lend.  

Tasting Notes 

The nose  shows f rag rant  l ychee,  l ime,  lemongrass and s tone  f ru i t .  The  

l ychee notes and whi te  necta r ine  prov i de  a  bu rs t  o f  f l avour  on the  

pa la te  whi l s t  the  grape  so l ids  and bar re l  fe rments  add complex savoury  

notes  and minera l i ty .  A  n ice  ba lance  o f  f ru i t  f l avours ,  f i ne  ac i d i ty  and 

textu re  a re  the  key  a t t r i butes o f  the  2019  v in tage .  Th is  w ine  w i l l  dr i nk  

we l l  over  t he  warmer  months w i th  or  w i thout  f ood and prov i de  some 

shor t  te rm reward  for  ce l la r ing up  to  2 - 3  years . 

 

 

Technical Specif ications 

Blend     75% Sauv ignon Blanc  |  25% Semi l lon  

A lcohol     13 .1 

Ac id i ty     6 .52 g /L  

pH     3 .30  

The Flametree Range is the heart 
and soul of the portfol io. I t 's a ll  

about making excel lent wines 
with varietal dist inct iveness and 

a sense of place.  
By continuing our pursuit of    

excellence in every vintage, we 
are sett ing benchmarks in terms 

of quali ty,  value, innovation and 
branding. 


