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JAMES HALLIDAY, 2008 AUSTRALIAN WINE COMPANION

2006 AUTUMN SEMILLON . A
The fruit was lightly crushed and then soaked on skins to
maximise flavour extraction. After fermentation the wine BUNNAMAGOO
was matured with a small addition of new French oak for 6 B
months to add complexity. The nose shows lifted notes of
honey, lemon rind and cumquat. The palate is luscious and

mouth-filling with cleansing lime-scented acidity finishing

with finely textured French oak.

BEDISS FEARTH FUN
2006
AUTUMN SEMILLON |

PRODUCT OF

375mL

2

Bunnamagoo Estate Wines, Rockley NSW 2795 Australia
Tel 1300 304 707 Fax +61 2 6377 5231
Email bunnamagoowines@paspaley.com.au www.bunnamagoowines.com.au

Paspaley Pearls Properties Pty Ltd

2006 BUNNAMAGOO AUTUMN SEMILLON
“Very good producer of wines with class and character.”

JAMES HALLIDAY 2008 AUSTRALIAN WINE COMPANION




