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5 STAR WINERY RATING James Halliday, Australian Wine Companion 2011 & 2012 

International Winemaker of the Year 2003 & 2006, Australian Producer of the Year  

2003, 2006 & 2008 - International Wine & Spirit Competition. 

Andrew Wigan, Chief Winemaker 

2010 ART SERIES SEMILLON BLANC2010 ART SERIES SEMILLON BLANC2010 ART SERIES SEMILLON BLANC2010 ART SERIES SEMILLON BLANC    

Peter Lehmann has led a colourful life.  He created one of Australia’s 

most respected and popular wine brands by defying accepted wisdom, 

courting near misses and narrow scrapes, and never shirking the       

opportunity to challenge a norm.  This wine is a testament to the man 

and his bravery to dream. 

As Australia’s most highly regarded Semillon producer we have a   

commitment to continually craft great tasting Semillon!  With the      

inaugural 2010 vintage release of our Semillon Blanc we have added a 

touch of cool-climate Adelaide Hills Sauvignon Blanc to add extra     

appealing fruit lift to our traditional Semillon. 

Best served chilled, with friends.    

Winemaker’s note The 2010 Semillon Blanc has an attractive green/gold hue 

with fresh citrus notes and a touch of wild honey.  The 

palate is refreshingly soft with a clean, fruit driven finish. 

Vintage After a short burst of heat in late January and early          

February, the weather settled down and was warm and 

stable throughout the remainder of February & March, 

producing delicate white wines of exceptional quality. 

Vineyards 

Winemaking The fruit was picked early, crushed, chilled and the juice 

immediately separated from the skins to enhance         

delicacy.  Following cold fermentation in stainless steel 

tanks and a couple of months on yeast lees, the wine was 

clarified and bottled. 

Enjoy Serve lightly chilled.  A superb aperitif and an ideal       

accompaniment to pan seared scallops, pan fried white 

fish or roast chicken. 

Analysis Alc/vol 11% T.A 6.4g/L 

A diversity of established Semillon vineyards located 

throughout the Barossa with just a touch of Sauvignon 

Blanc to add some fruit lift. 

p/H 3.15 RS 12.0g/L 

A NEW TWIST, TO AN OLD FRIEND. 


