
2019 ‘DESCENTE’ SAUVIGNON BLANC

WINEMAKER’S NOTE

Sauvignon Blanc really shows it’s 
terroir, and this wine comprises 
fruit from 3 small blocks on the 
estate that all bring different 
characteristics to the wine. The 
2019 vintage was a slightly warmer 
than average and produced wines 
with concentrated lemon grass and 
pea pod characteristics. A classic 
vintage.

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Altitiude: 593 metres 
Variety: Sauvignon Blanc
Vintage: 2019
Region: Lenswood, Adelaide Hills
Alc/Vol 12.5%  RS 1.5 g/L
pH 3.14  TA 8.20 g/L  

Trophy for Best Sauvignon Blanc 
at the Australian New Zealand 
Boutique Wine Show 2019

TASTING NOTES

Appearance: A pale green straw 
colour in the glass.

Aroma: Attractive aromas of 
lemongrass, crushed nettles and 
guava with a little grapefruit fruit 
kicking in behind too. Maybe just a 
touch of flintiness in the mix as well. 
Aromatic and very varietal. 

Palate: The palate is crisp, fresh and 
zingy – the acid working beautifully 
with the fruit providing both 
structure and length.

Summary: The Adelaide Hills is one 
of Australia’s leading regions for
Sauvignon Blanc production. Our 
Lenswood vineyard continues to
produce lovely examples.

Try this with chicken satays or with 
salt and pepper squid. Drink now 
and the next 2-3 years.

ABOUT PIKE & JOYCE
Pike and Joyce Wines was established in 1998 as the coming 
together of the Pike family, from Pikes Wines in the Clare Valley and 
the Joyce family, fifth generation horticulturists from the Adelaide 
Hills. The two families share a love of the region, a passion for 
viticulture, and a desire to produce only the finest wine.

Pike & Joyce Cellar Door
730 Mawson Road, Lenswood, South Australia 5240
T   08 8389 8102
W  pikeandjoyce.com.au

Tasting Room: 11am - 4pm daily
Restaurant: From 12pm, Thur - Sun


