
Deen De Bortoli was a true visionary in the Australian wine industry, whose mission was to create quality wine for everyone to
enjoy. The ‘DEEN’ range is a true reflection of his pursuit and a great tribute to Deen himself. Our Father, everybody's Deen.

DEEN SAUVIGNON BLANC 2025

Season
A dry winter followed by a warm
spring and summer enabled vines
to produce a healthy crop of fruit.
A dry harvest period ensured no
disease and optimum ripening
conditions.

Tasting Note
Aromas of passionfruit, gooseberry
and hints of grapefruit lead into a
juicy long and refreshing palate.

Suggested Cuisine
Grilled seafood.

General Characteristics
Dry

Additional Information
Vegan, Vegetarian

Winemaking
Wine making techniques
included fermentation at elevated
temperatures and fermentation
with solids. These techniques
improve texture and softness without
sacrificing varietal expression. Wine
was left on yeast lees 'sur lie' for four
months prior to blending. 18% of
the blend was fermented in 15+ Year
Old French Oak barriques for added
elegance and finesse.

Wine Analysis
Alc/Vol: 12.0%, pH: 3.42, TA: 6.47 g/
L

Cellaring
Up to 3 Years.

Winemaker
Kane McDonald


