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Our 2023 Head Over Heels Sauvignon Blanc heralds from two regional
grape growing areas — Riverina and Padthaway. The fruit from the
warmer region of Riverina was harvested in the cool of the night, at the
end of February, once the physiological ripeness was achieved, whilst
the Padthaway material was harvested mid - March, once the acidity
was tempered and fruit flavours were at an optimum. Fermentation
was undertaken separately, in stainless steel vats, using specialised
yeast strains selected to elevate aromatics and promote mouthfeel.
Once complete, the parcels spent a short time on sur lie before
blending, clarification, stabilisation and bottling.

A lifted aromatic display of pineapple, passionfruit, and gooseberry,
followed by a crisp and lively melange of citrus flavours that cleanse
the palate.

Riverina NSW and Padthaway SA

Alcohol: 12.0%
TA: 7.50 g/l

pH: 3.35
RS: 1.5 g/l

Deliciously light bodied, pale, crisp and dry.

Wonderful as an aperitif, that also pairs well with garlic prawns, cedar
plank salmon, or a grilled veggie stack with goat cheese.

This wine has been lovingly made to enjoy now but will benefit from

careful short term cellaring.
A

Matt Santos,
Winemaker

www.bertonvineyards.com.au



Packaging Detail
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© Product:  Sauvignon Blanc

Approx. Case Weight:  16kg

Carton Packaging Bottle Barcode No: 9335966002128

Carton Barcode No: 19335966002125

Bottle: Punted Claret

Bottle Weight (grams): 415

Package Weight (grams): 1158

Bottle Dimensions (hxd): 297mm x 80mm

Carton Size: 12 pack

Carton Dimensions: 226mm x 300mm x 313mm

Slipsheet Configuration: 64 (domestic) - 56 & 42 (export)
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