
THIRD GENERATION 
SAUVIGNON BLANC 2020

WINEMAKING

To retain the delicate natural aromas and flavours the 
fruit was crushed, chilled and pressed immediately 
before undergoing slow, cool fermentation in 
stainless steel tanks.

WINEMAKER’S COMMENTS

Brillant water white with green highlights. A zesty, 
fruit driven style that showcases the refreshing, clean 
characteristics of Sauvignon Blanc. Fresh aromas of 
pineapple, mango and lime are followed by a lively 
palate of citrus and fresh lime with a crisp dry finish.

WINE & FOOD MATCH

This fresh white wine is the perfect partner to many 
styles of modern Australian food as well as being a 
fantastic pre-dinner drink.

www.nuganestate.com.au
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