
 

 

 

 

Early Harvest Semillon Sauvignon Blanc 

2014 
The Lindeman’s Early Harvest wines are 25% lighter in alcohol and calories*, enabling 
you to enjoy great tasting wine as part of a lighter lifestyle. It’s the combination of 
Lindeman’s winemaking heritage and the skills and innovation of the winemaking team 
that allows Lindeman’s to create wines that are thoroughly enjoyable and lighter in 
alcohol and calories.  
Lindeman’s Early Harvest wines are crafted from selected parcels of flavour-ripe grapes 
harvested from early ripening regions in south eastern Australia. The lower sugar levels 
in fruit that is harvested earlier assists with keeping the alcohol levels lower than other 
Lindeman’s wines. This range has grown from two wines in 2007 to 11 popular varieties 
including red, white, sweet and sparkling styles. 
 
Lindeman’s Early Harvest Semillon Sauvignon Blanc features aromas of citrus, quince, 
passionfruit, grapefruit, gooseberry and guava with a light bodied fresh, crisp finish. 

Winemaker Comments Wayne Falkenberg 

Vintage Conditions: A mild winter led to a warm and dry growing season with early bud 
burst. It was relatively cool leading into vintage, which commenced early as a result of 
normal crop levels and continuing dry conditions. In mid-January, the season remained dry 
and relatively hot with temperatures in the mid-40˚Cs, which continued until mid-February. 
Healthy leaf canopies prevented the fruit from being affected by the sun, but the warm 
conditions accelerated ripening. Rain came in mid-February, which delayed grape 
harvesting and processing by about two weeks and was accompanied by cooler weather. 
Despite the delay, 2014 proved ultimately to be another good vintage 
 

Grape Variety: Semillon and Sauvignon Blanc 
 

Maturation: Stainless steel 
 

 
Colour: Straw coloured 
 

Nose: The Semillon has aromas of citrus, lime, lemon and quince, whilst the Sauvignon 
Blanc displays aromas of passionfruit, grapefruit, gooseberry and guava 
 

 

Palate: Light bodied with a fresh, crisp finish 
 
 

 

Vineyard Region: South Eastern Australia 

Harvest Date: January to February 2014 

Wine Analysis: Alc/Vol: 8.5%, Acidity: 
6.6g/L, pH: 3.34 

Bottling Date: June 2014 

Peak Drinking: Best enjoyed young & fresh 

Food Match: Serve chilled with chicken, 
seafood or summer salads 

 

 

 


