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2019 Vintage 

The 2019 growing season began with a  late  budburst  af te r  a  re lat ive ly  

cold  winter .  The cool ,  windy spr ing that  fol lowed resul ted in some 

uneven f lowering and f rui t  set .  We exper ienced a s igni f icant  ra in  event  

mid January that  caused some disease  pressure before f ine but mi ld 

weather got vintage underway.  There was a  complete lack of  Marr i  

blossom leading up to and dur ing harvest  which meant that  bi rd 

pressure was extreme and bi rd -nett ing was absolute ly  vi ta l  th is  season .  

Whi lst  2019 was certa inly  a  chal lenging vintage  across the region,  

F lametree was able  to produce some very impressive  wines (whites in 

part icular) ,  given the  addit ional  ef forts and at tent ion to  deta i l  i n  i t s  

v ineyards .  

Vineyards  

For the 2019 Sauvignon Blanc Semi l lon  we blended f rui t  f rom two      

sub-regions;  Karr idale  and Wal lc l i f fe .  These vineyards ,  in  the  cooler  

southern part  of  Margaret  River ,  have a  his tory of  producing f ine ,  f rui t  

dr iven ,  a romatic  Sauvignon Blanc and Semi l lon blends .   The soi ls  in 

these vineyards are  predominate ly  gravel  over c lay/ loam. These soi ls  

hold  moisture wel l  and dr ip i r r igat ion i s  only  used i f  the season has 

prolonged hot  spel ls .   

Winemaking 

Individual  harvests  were crushed,  chi l led and pressed into tank for  a  3 -4  

day sett l i ng .  Al l  batches  were then racked and warmed before e i ther  

going into  barre l  to  undergo wi ld ferment or  inoculated using se lected 

yeast  st ra ins .  43% of  the  ju ice was wi ld fermented with  grape sol ids ,  and 

5% of  the barre l  ferments were with new oak  with the  remainder  being 

older ,  large format  oak .  A smal l  port ion of  whole  berr ies were added to  

the ferment to give further texture and complex i ty  to the f ina l  blend.  

Tasting Notes  

The nose  shows f ragrant  lychee,  l ime,  lemongrass and stone f rui t .  The 

lychee notes and whi te  nectar ine  provide a  burst  of  f lavour  on the 

palate whi lst  the  grape sol ids  and barre l  ferments add complex savoury 

notes  and minera l i ty .  A nice balance of  f rui t  f lavours ,  f ine acidi ty  and 

texture are the key att r ibutes of  the 2019 vintage.  This wine wi l l  dr ink 

wel l  over the warmer months with  or  without food and provide some 

short  term reward for  ce l lar ing up to  2 -3 years . 

 

 

Technical Specifications  

Blend    75% Sauvignon Blanc |  25% Semi l lon  

Alcohol     13 . 1  

Acid ity    6.52 g/L  

pH     3.30  

The Flametree Range is  the  heart  

and soul o f  the portfol io .  It 's  a ll  

about making excel lent  wines  

with varieta l  dist inct iveness and 

a sense  of  place.   

By continuing our pursuit  o f     

excellence in every v intage,  we 

are sett ing benchmarks  in  terms 

of quali ty,  value,  innovation and 

branding.  


