
Lock & Key Single Vineyard 
Tumbarumba Sauvignon Blanc 2018 
Varieties Sauvignon Blanc 

Region: Tumbarumba NSW 

Viticulture: F4V6 (Marlborough’s dominate clone) was grafted 
onto 20 year old Chardonnay vines in 2011. 

Winemaking notes: 100% free-run juice, slow cool fermentation to retain 
natural aromatics and primary fruit flavours 

Award: GOLD – Wine Showcase Magazine 2019 
92pts – Sam Kim, Wine Orbit 

TASTING NOTES 

Colour: Brilliant clean pale yellow 

Nose: Bright and aromatic with lifted lime and  green apple 
notes. 

Palate: The palate is vibrant and fresh with crisp green citrus 
fruits; limes and kiwi fruit dominating.  There’s a really 
fine texture, with excellent weight and balance.  The 
finish is seamless and long, with clean crisp acidity.  

Comments: Sourced from a high altitude site in the cool 
Tumbarumba region of NSW. Rather than emulate the 
Marlborough style, this wine celebrates its regionality 
and demonstrates Tumbarumba’s potential as one of 
Australia’s key regions for Sauvignon Blanc. 

Alcohol: 12.5% 
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“.. lovely vibrancy and 
attractive fruit intensity.. 
pristine and refreshing..”  

Wine Orbit 

http://www.moppity.com.au/
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