
 

Sigurd White Blend / Sigurd Wines / 2020 /

Barossa Valley / Australia
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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

S igurd  Wines  i s  f ocused  on  natura l  w ines  i n  the  Barossa  Va l l ey ,  South  Aus t ra l i a .  Winemak ing  i s  based  on
min ima l  impact  to  the  g rapes  dur ing  v in i f i cat i on  and  i s  s t r i v ing  to  source  the  bes t  o rgan ic  f ru i t  f rom the
Barossa  Va l l ey  and  su r round ing  reg ions .  Dan  S igurd  Graham was  named  a f te r  h i s  Norweg ian  g reat -
g rand father ,  who  shared  a  s im i la r l y  m isch ievous  ou t look  on  l i f e .  S igurd  Wines  was  born  i n  2012  w i th  j us t  two
tonnes  o f  Grenache  f rom B lew i t t  Spr ings ,  wh ich  Dan  fe rmented  on  a  f r i end ' s  ve randa .

V ineyards  ac ross  the  Barossa  Va l l ey ,  w i th  the  p redominant  Semi l l on  and  Verment ino  components  i n  red  l oam
over  c lay  so i l s  near  Wi l l i amstown  on  the  Barossa  Va l l ey  f l oo r .  The  2020 S igurd  Wh i te  s ta r ted  p ick ing  i n  l a te
January  w i th  the  p ick ing  o f  Verment ino ,  pa r t  o f  the  Verment ino  was  then  fe rmented  on  sk ins  fo r  14  days
be fo re  be ing  p ressed  o ff  and  i n to  F rench  oak  puncheons  (500 l t r ) .  The  Semi l l on  and  Muscat  were  p icked
February  and  were  fe rmented  in  s ta in less  s tee l  t ank  separate l y  and  were  who le  bunch  p ressed  as  we l l  a s
some  who le  bunch  fe rmentat ion .  The  Chardonnay  was  the  l as t  f ru i t  t o  come  in  and  was  who le  bunch  p ressed
to  o ld  F rench  puncheons  as  we l l .  A f te r  p ress ing  the  sk in  f e rmented  wh i tes  they  were  p ressed  in to  a  100  y r
o ld  oak  Foudre  ( 1600L )  where  i t  s tayed  unt i l  bo t t l i ng  i n  November .  A l l  w ines  were  l e f t  on  the i r  l ees  un t i l  l a te
October  be fo re  be ing  racked  o ff  l ees  and  bo t t l ed  two  weeks  l a te r  w i th  a  sma l l  add i t i on  o f  Su lphur .  Natura l
fe rmentat ion .  Yes ,  ma lo lac t i c  was  used .  A l l  w ines  p roduced  go  th rough  fu l l  ma lo lac t i c  f e rmentat ion .  Th i s
he lps  to  bu i ld  tex tu re  and  c reate  g reate r  s tab i l i t y .  Th i s  he lps  me  to  reduce  the  su l fu r  l eve l  w i thout
jeopard i s ing  qua l i t y  A l l  o f  the  w ines  see  o lder  F rench  oak  i n  th i s  w ine .

Creamy and  textua l l y  pheno l ic  on  the  pa late  and  long ,  f ine  ac id  dr i v ing  the  f in i sh .

WINEMAKER  DAN GRAHAM

VARIET IES
 

37% SEMILLON,  37% VERMENTINO ,  14% CHARDONNAY,  12%
MUSCAT

APPELLAT ION  BAROSSA VALLEY

CLOSURE  DIAM

ALCOHOL  12 .5%

SUGAR  1 . 76  G/L

TOTAL  ACIDITY  6.1  G/L

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  58 MG/L

CASE  S IZE  12


