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BACKGROUND

The cool climate growing conditions of the Limestone Coast
(located in the South-East corner of South Australia), make it
the perfect fruit source for our Limestone Coast Selections.
Cool Climate fruit sourcing ensures the wines have generous
amounts of natural acidity, an underlying theme of freshness
and varietal character, and importantly, a high level of
sophistication and a sense of place. Wines that reflect both
the grape variety as well as the vineyards and sub-districts
they're grown in.

VINTAGE 2025

2025 was a cooler than average growing season with a dry
leadup to harvest. Fruit for our Bright Young Things
Sauvignon Blanc is sourced from premium cool-climate
vineyards which produce crisp and lively Sauvignon Blanc
with intense aromatics and a clean, palate.

Following harvest, the fruit was taken immediately for
crushing to avoid extended skin contact and unnecessary
handling. Fermentation took place in stainless steel tanks
to ensure a fresh and vibrant finish before being filtered,
fined and bottled early to maximise vibrancy.

TASTING NOTE

Colour: Light straw.

Nose: Gooseberry, passion fruit and cut grass.

Palate: Passion fruit, citrus with zesty acid and a fine
bright finish.

Serving: Freshly shucked oysters, grilled prawns or a

warm goat'’s cheese salad.

TECHNICAL

Alcohol 12%
Residual Sugar Dry - 2.0 g/I
TA 5.98
pH 3.25
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