
Fruit for our Bright Young Things Sauvignon Blanc is sourced 
from premium cool-climate vineyards in the Limestone Coast of 
South Australia. Cool climate fruit produces crisp and lively 
Sauvignon Blanc with intense aromatics and a clean, palate. 

Following harvest the fruit was taken immediately for crushing to 
avoid extended skin contact and unnecessary handling. 
Fermentation took place in stainless steel tanks to ensure a fresh 
and vibrant finish before being filtered, fined and bottled early to 
maximise vibrancy.

“Two roads diverged in a wood, and I – I took the one less travelled by. 
And that has made all the difference.” – Robert Frost, The Road Not Taken.

Winemaking Notes

Tasting Notes

Analysis

Bright Young Things
2019 Sauvignon Blanc

Colour: Pale, almost clear, straw green

Aroma: Fresh and aromatic, lifted bouquet of assorted 
citrus 

Palate: Clean and crisp with intense limey notes and hints 
of pink grapefruit zest. Freshly cut granny smith 
apples. Mouthwatering acidity. 

Food Match: A plate of prawns – is there a better match? 

Cellaring: Best enjoyed when young and fresh.

Alcohol: 13% TA:    5.72 g/L
RS:            1.5 g/L pH:    3.34

The Hesketh Art Series wines represent the best of our home 
state, South Australia - one of the most celebrated and diverse 
growing regions in the world.

Grapes for these wines are sourced from only premium growing 
regions in the Limestone Coast which are best suited to each 
wine style. The wines are then blended before bottling to a fruit 
driven style which is perfect for everyday drinking or more 
salubrious occasions.
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