
 
 

2013 SEPPELT 

SALINGER HENTY VINTAGE  

PINOT NOIR CHARDONNAY  

S E P P E L T  I S  O N E  O F  T H E  P I O N E E R S  O F  A U S T R A L I A N  S P A R K L I N G  W I N E ,  P R O D U C I N G  I T S  F I R S T  

V I N T A G E  I N  T H E  1 8 9 0 S  U N D E R  T H E  S T E W A R D S H I P  O F  H A N S  I R V I N E  A N D  F R E N C H M A N  C H A R L E S  

P I E R L O T .  A N  E N D U R I N G  D E D I C A T I O N  T O  S P A R K L I N G  E X C E L L E N C E  H A S  B E E N  P A S S E D  D O W N  B Y  

G E N E R A T I O N S  O F  W I N E M A K I N G  G R E A T S  F O R  O V E R  1 2 5  Y E A R S ,  E N S U R I N G  T H A T  T H E  C U R R E N T  

R A N G E  O F  S P A R K L I N G  W I N E S  B O T H  R E F L E C T  T H E  B E S T  O F  O L D  T R A D I T I O N S  A N D  M O D E R N  

I N N O V A T I O N .  

P R O D U C E D  U S I N G  T H E  T R A D I T I O N A L  M E T H O D  O F  S P A R K L I N G  P R O D U C T I O N ,  I N D I V I D U A L  

C O M P O N E N T S  O F  P R I S T I N E  H E N T Y  F R U I T  W E R E  F E R M E N T E D  S E P A R A T E L Y  B E F O R E  B E I N G  B L E N D E D  T O  

F O R M  T H E  B A S E  W I N E .  S E P P E L T  S A L I N G E R  I S  B O T T L E - F E R M E N T E D  A N D  M A T U R E D  F O R  A  M I N I M U M  O F  

T H R E E  Y E A R S  O N  L E E S  B E F O R E  D I S G O R G I N G ,  A N D  I S  A  S P A R K L I N G  W I N E  W I T H  G R E A T  E L E G A N C E  

A N D  F I N E S S E .  

G R A PE V A R IET Y  

48% Pinot N oir, 38% C hardonnay, 14% 

Pinot Meunier 

W IN EMA K IN G  A N D  MA T U R A T IO N  

36 months in bottle on secondary 

fermentation lees before disgorgement 

in the Méthode T raditionelle.  

C O L O U R  

Pale white gold with a fine bead and 

persistent mousse. 

 

N O SE  

T he nose shows citrus and green apple 

aromas with brioche and nutty 

characters derived from ageing on lees. 

 

PA L A T E  

T he palate combines delicate citrus 

fruits with toasted brioche and creamy 

lees characters supported by a fine 

mineral acid structure. T his produces 

an elegant, balanced wine with great 

length. 

VIN EY A R D  R EG IO N   

Henty, Victoria. 

 

V IN EY A R D  C O N D IT IO N S 

After a wet winter in 2012, the spring 

leading into 2013 was relatively cool 

and then blossomed into a sunny and 

warm summer which continued well 

into March. Summer temperatures 

were only slightly above average, but 

the sunshine hours were truly atypical. 

T he vines progressed steadily through 

the season but ripened rapidly, spurred 

on by the sunshine hours. 

 

T EC H N IC A L  A N A L Y SIS 

H ar vest  D at e: February 2013 

pH : 3.05 

A cidit y : 7.5 g/L 

A lcohol: 11.5% 

R esidual S ugar : 8.0 g/L 

P eak  D r ink ing: 2018 - 2022 

 

 


