SOLARA

SAVIGNON BLANC
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We're about doing life your way =

- the bright side - from a a
vineyard that’s regenerating the -
earth around it, meaning you can =
do more for the world whilst |
celebrating all the positives in it. /
APPEARANCE ,; \ TECHNICAL INFO
Pale straw with green hues. 4
\ COUNTRY
BOUQUET h Australia.
Tropical fruits, gooseberry and a hint of grass
dominate the nose. REGION
‘ Murray-Darling.
PALATE
Light to medium bodied with punchy tropical fruits PRODUCER
and a long grassy finish. The palate is very well Duxton Vineyards.
balanced and has great length of flavour. WINEMAKER
VINTAGE CONDITIONS Shane Kerr.

The Sunraysia region has a climate well suited for

growing grapes, with warm summer days and plenty
of sunshine this allows ripe fruit flavours and sugars
to develop. In 2025 we had warm days and cool nights ALCOHOL

with medium rain fall. This led to average ripening S O L A R A 12.5% alc/vol.

conditions resulting in bright ripe fruit.

GRAPE VARIETIES
Sauvignon Blanc.

SuSTAINABLY ACIDITY
AB‘;;)RLV\ILLI A 6.2 g/L
PH RANGE
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Solara is a product of Duxton Vineyards
which is a certified member of

Sustainable Winegrowing Australia. SOLARAWINE.COM.AU
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