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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

Dan  Graham takes  the  S igurd  name  f rom h i s  Norweg ian  g reat -g rand father ,  who  shared  a  s im i la r l y  m isch ievous
out look  on  l i f e .  S igurd  Wines  was  born  i n  2012  w i th  j us t  two  tonnes  o f  Grenache  f rom B lew i t t  Spr ings ,  wh ich
Dan  tu rned  in to  w ine  on  h i s  f r i end ' s  ve randa .  Th i s  f o l l owed  a  ca reer  that  has  taken  h im to  Cent ra l  O tago ,
A len te jo ,  Bordeaux ,  Hermi tage ,  Baro lo  and  a round  New South  Wa les  and  Barossa ,  i nc lud ing  a  s t i n t  a t  Jacob ' s
Creek .

Sourced  f rom one  o f  the  most  nor thern  b locks  i n  C la re  Va l l ey  and  Barossa  Va l l ey .  The  Chen in  v ineyard  i n
C la re  va l l ey  i s  a round  60  years  o ld  and  i s  f a rmed  o rgan ica l l y .  The  Barossa  Va l l ey  v ineyard  i s  a round  30  years
o ld  and  was  p icked  two  weeks  a f te r  the  C la re  v ineyard  th i s  year .  I t  was  p i cked  a round  10 .5  to  11  baume .
Who le  bunch  p ressed  to  o lder  Russ ian  oak  puncheons  and  a  mix  o f  2nd  use  S loven ian  and  a  new 1000 l i t re
casks  (mix  o f  Eu ropean  oak ) .  About  30% of  the  f ru i t  was  fe rmented  on  as  who le  bunches  fo r  14  days  then
pressed  o ff  i n to  a  mix  o f  puncheons .  The  fe rmentat ion  took  about  20  days  to  f e rment  on  l ees  w i th  fu l l
ma lo lac t i c  f e rmentat ion  as  we l l  and  l e f t  i n  oak  unt i l  September  be fo re  i t  was  racked  and  a  sma l l  amount  o f
su l fu r  added  be fo re  bo t t l i ng .  _ _nu l l  _ _nu l l  _ _nu l l

With  l ime  sk ins  and  lemon p i th  f reshness ,  the  Chen in  B lanc  deepens  w i th  c love  and  c innamon on  the  nose ,
and  car r ies  through  to  the  pa late .  I t  has  a  t ight  and  focused  ac id  l ine  w i th  green  app le  and  a  touch  o f
cedary  oak .  I f  i n  the  company  o f  t ime ,  Dan  recommends  to  open  th i s  bot t le  an  hour  or  so  before  to  get
the  fu l l  express ion  o f  th i s  w ine .

WINEMAKER  DAN GRAHAM

VARIET IES  100% CHENIN  BLANC

APPELLAT ION  CLARE  VALLEY

CLOSURE  DIAM

ALCOHOL  11 .5%

SUGAR  0.32  G/L

TOTAL  ACIDITY  6.3  G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL  SULPHUR  58 MG/L

CASE  S IZE  12


