
Capel Vale Debut Semillon
Sauvignon

Price £10.99
Code CAPE105

A classic Western Australian blend reflecting the cooler climate in
its freshness and crisp, oak-free style. Lean and pure with a touch
of lime.

Tasting Notes:

Clean, ripe, racy nose with lime sorbet and white flowers.
Beautifully balanced, layered with citrus fruits and herbaceous
notes and a long crisp finish.

www.houseoftownend.com/wines/type/white-wine/capel-vale-debut-semillon-sauvignon



Specification

ABV 12%

Size 75cl

Drinking Window Drink now

Country Australia

Region Western Australia

Type White Wine

Grape Mix 55% Sauvignon Blanc, 45% Semillon

Genres Vegan, Vegetarian

Vintage 2023

Style Dry

Body Elegant, crisp and delicate

Producer Capel Vale

Producer Overview In 1974 Capel Vale was the first winery in Western Australia to own and establish
vineyards in the cool climate regions of Margaret River, Mount Barker and
Geographe. Original winemaker and owners Dr Peter and Elizabeth Pratten
produced the first vintage in 1980, handing responsibility to son Simon in the mid-
2000s. They are still a family-owned and -managed winery.

Closure Type Screw Cap

Press Comments International Wine Challenge: Gold 96 pts
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