
 
 

2023 Hunter’s Semillon 
 

Origin: Hunter Valley, Australia 
 

Technical Data  

Alcohol: 10.3% 

pH: 3.04 

TA: 6.8 g/L 

RS: 3.5 g/L 
 

Tasting Note: 
In the Hunter’s Semillon, we aim for intensity of flavour, 

balanced acidity, and early drinking appeal. The current 

vintage offers bright lime and lemon zest on the nose, 

with a flavoursome palate framed by crisp acidity. The 

Hunter’s Semillon is designed to be enjoyed as a young 

wine, or after 3 - 5 years in the bottle. 

91 points Qwine 

92 points Ken Gargett 

 

 

 


