
100% Sauvignon Blanc from Strathmore Vineyard, Sutherlands Creek, Moorabool Valley.
Clone F4V6 planted 1988 on Grey and Brown Loams with Fragmented Granite.

The fruit was handpicked, stomped and held for 18 hours before being pressed directly to barrel with 
full solids.  The wine was fermented in a cold room with wild yeast and sulphured in place after primary 
fermentation.  30% of the wine went to new Austrian Oak with the rest to 2nd and 3rd use Austrian oak.  The 
wine sat in oak for 8 months before being blended then bottled on the 26th November 2021.

13% alc.

Grey and brown loams and clay loams, with Granite

30% New Austrian Oak

Natural Ferment, Full Solids

8 months in Barrel

2021 Mulline Single Vineyard Sutherlands Creek Fumé Blanc


