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VITICULTURE  
The fruit for this wine was sourced from premium vineyards in the Limestone Coast area of

South Australia. One of Australia’s leading wine producing areas, the Limestone Coast is

located in the south-east of South Australia.    

 
VINIFICATION 
The fruit was pressed into stainless steel to showcase the fresh fruit characters in the finished

wine. After a cool fermentation, the wine was blended and bottled. 

 
CELLARING 
Drink now to enjoy the fresh fruit characters. 

 
SUGGESTED FOOD 
Enjoy with grilled baby barramundi, fresh summer salads or barbequed chicken dishes.  

 

TECHNICAL ANALYSIS 
pH: 3.04 

Acidity:  5.8 g/L 

Alcohol: 11.5% 

Harvest Date: February-March 2004 

 

The original Jamiesons Run was a remote outback sheep station owned by the Jamieson Brothers in the mid 1800’s. Our winery, 
based in the heart of the famous Coonawarra region, was named Jamiesons Run as a tribute to our pioneering past. Since the 
early 1950’s we have been crafting wine from Coonawarra fruit and have always been at the forefront of vineyard development 
and fine winemaking. 

 
The 2004 Jamiesons Run Sauvignon Blanc is pale yellow in colour. This wine has fresh, tropical passionfruit and citrus characters. The 

palate also displays subtle grassy notes and a fresh, crisp finish. 


