
 

 V A R I E T Y  

Sauvignon Blanc has found a natural home in the high altitude and cool climate of the 

Adelaide Hills. Nepenthe has been producing Sauvignon Blanc since its inaugural vintage in 

1997. Throughout the ensuing vintages the Nepenthe Sauvignon Blanc has gained 

recognition as a cool climate benchmark within the industry. 

 

V I N T A G E  

Rain over winter was above average resulting in full soil profiles, ideal for the start of the 

growing season. Unseasonably dry and warmer than average temperatures during spring 

gave an early start to the growing season, and the warm conditions promoted strong even 

growth. Dry conditions meant that supplementary irrigation was required earlier than in a 

“normal” growing season. While warmer than average conditions continued throughout the 

early part, vine canopies continued to develop well and conditions for flowering were 

perfect, resulting in well formed, even bunch development. A short heat wave in early 

January resulted in a devastating bushfire in the Sampson Flat Area. Fortunately, the fire 

occurred before vines had entered veraison, as once in veraison smoke taint becomes a major 

issue. None of our vineyards were affected by smoke.  

Following veraison in mid-January conditions changed from what is normally one of our 

hottest periods, to one where the temperatures were below average, and much needed 

rainfall was above average. Mild days and cold nights allowed the fruit to ripen more slowly.  

Murray Leake – Viticulturist 

 

W I N E M A K I N G  

Nepenthe Sauvignon Blanc is sourced from a range of selected vineyards in the Adelaide 

Hills. The fruit is harvested in the early hours of the morning, taking advantage of the cool 

night air. Fruit is then crushed and chilled in a pneumatic press, where the free run juice and 

pressings are separated. The juice is cold settled for 3 - 4 days, racked off solids and then 

fermented in stainless steel tanks with a small proportion fermented in French oak barrels. 

Post fermentation individual batches are blended to create the Nepenthe style. 

Alex Trescowthick - Winemaker 

 

T H E  W I N E  

Region: Adelaide Hills 

Variety: Sauvignon Blanc 

Colour: Pale yellow green  

Bouquet: Fresh gooseberry with herbaceous characters in the background. 

Palate: Crisp acidity, apples and melons. 

Alcohol: 12.0% 

Cellaring: Drink now! 

 

Serving suggestion: Perfect with seafood such as oysters, lobster, salt and pepper 

squid and white fleshed fish. Also try with Sushi, fresh goat’s cheese, chicken salad or 

tomato based dishes. 

2015 Nepenthe Sauvignon Blanc 
Unique in character, classically Nepenthe. 


