THE LANE

VINEYARD

The Lane Vineyard Occasion wines were first created in 1996. From the highest quality
parcels of fruit within our vineyard these wines are determined by their vine age, purity,
depth and spectrum of flavours. Low yields provide fruit concentration and structure. Each
variety is hand picked, handled gently in the winery & aged in the finest quality French Oak.

Occasion wines, they are complex, structured and fine.

2014 Gathering Sauvignon Semillon
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WINEMAKER: Michael Schreurs
VARIETALS: 72% Sauvignon, 28% Semillon

VINTAGE: Small yielding, mild sunny finish. Near on perfect.

ALCOHOL: 13.0%

TOTAL ACIDITY: 6.66 grams/litre

pH: 3.17
APPEARANCE: White gold with youthful green hue

BOUQUET: Lifted kaffir lime, lemon grass,
blackcurrant leaf.

PALATE: Layers of flavour. Gooseberry, taught acidity, citrus zest
and mouth-watering crystalline texture.
Exceptional detail, minerality and length

ALTITUDE: 450m above sea level
CLONE: FV46, Old Maderia
ASPECT: North west Sauvignon, south Semillon

SOIL: Ancient soils, mostly gravel with limestone / calcium
silicates and ferrous pebbles spread throughout

Conceived in France and created in the Adelaide Hills, The Lane wines are neither European
nor Australian in style, rather the best of both worlds. These wines have the structure and
finesse of Europe's best, complimented by intense fine fruit flavours and spice, a product of
Australian sunlight and the terroir of The Lane Vineyard.




