
TOP AUSSIE WHITE

Long Flat wines always offer bang for your buck. An honest,
straightforward type, this'08 white blend has been around for 
a while but it's still fresh and zesty. Aromas of lemon, herbs, 
wild honey and dry grass introduce an appetising palate of 
tropical fruit flavour, good depth and a tangy backbone of 
acidity.

Food: Thai stir-fries; seafood with fennel.

Northern Daily Leader, June 5. 2010 

SEMILLON SAUVIGNON BLANC 
2008



Long Flat wines always offer bang for your buck. An honest, 
straightforward type, this '08 white blend has been around for a 
while but it's still fresh and zesty. Aromas of lemon, herbs, wild 
honey and dry grass introduce an appetising palate of tropical 
fruit flavour, good depth and a tangy backbone of acidity.

Ageing? No.
Food ideas: Thai stir-fries; seafood with fennel.
Rating: ���� $$$

Age, Epicure, Ralph Kyte-Powell
May 25. 2010 

SEMILLON SAUVIGNON BLANC 
2008



The Green-warrior, this comes in bottles or one-litre plastic 
B-Paks, and is simple, unpretencious, humble and versatile.

Rating: 8.3 / 10

Daily Advertiser, Max Crus
May 25. 2010 

SEMILLON SAUVIGNON BLANC 
2008



The dry white wines of Bordeaux are made from a blend of 
Semillon and Sauvignon Blanc. The Aussies make the same 
blend only they call it by the name of the grapes. Long Flat 
Semillon Sauvignon 2008 from South Australia is straw 
coloured with a nose of pear, cut grass and a waxy-floral note; 
it's medium-bodied with fresh, lively citrus and pear flavours. 
It's nicely balanced and very good value. Chill it and serve it 
with seafood or fish dishes.

What’s new, Tony Aspler - The Wine Guy
March 5. 2010 

SEMILLON SAUVIGNON BLANC

2008



LCBO # 183715 

Straw coloured with a nose of pear, cut grass and a 
waxy-floral note; medium-bodied, with fresh, lively 
citrus and pear flavours. Nicely balanced and very 
good value.

Rating:  ����  87/100

Food match: blackened scallops; trout in almonds.

Wines of the Week, www.tonyaspler.com 
February 15. 2010 

SEMILLON SAUVIGNON 
BLANC 
2008



LCBO # 183715 

A refreshing blend that's very popular in Australia. 
Look for a nice balance of crisp freshness and 
attractive fruit flavours. It's a good choice for 
sipping alone or drinking with white fish or seafood.

The Ottawa Citizen, Rod Phillips
February 11, 2010

SEMILLON SAUVIGNON 
BLANC 
2008



LCBO # 183715 

This 80 per cent semillon and 20 per cent sauvignon 
blend shows aromas of Japanese apple, pear and 
lime. The flavours are a dance of lime squeezings, 
apple and pure pear with a hint of grapefruit on the 
finish. Makes a lively contrast to the sweet richness 
of a turkey dinner.

Rating: 89/100

thestar.com December 23. 2009 
Gord Stimmell 

SEMILLON SAUVIGNON 
BLANC 

2008



Bright colour; straw, tropical fruit and a little 
honey on the bouquet; fleshy on entry, with 
focused acidity and fresh fruit to conclude.

              
Rating: 88

James Halliday
Australian Wine Companion, 2010

TOP TEN OF THE BEST VALUE WHITES

SEMILLON SAUVIGNON 
BLANC

2008

Recommended. Wines of above-average quality, fault-free, and with clear varietal expression.



This is lifted by a plump, fleshy character on the 
mid palate that ensures a pleasing mouthfeel 
before a soft, easy finish.

Good (Above average example of of the style 
that offers good value)

Peter Forrestal
Quaff 2009 - The best wines in Australia under 
$15.00

SEMILLON SAUVIGNON 
BLANC

2007



LCBO # 183715 

Semillon and Sauvignon Blanc, like Cabernet 
Sauvignon and Merlot, are blends that were 
originally made in Bordeaux. They’ve lasted for 
good reason. Here, the Semillon adds flavour and 
weight to the more acidic Sauvignon Blanc, and the 
result is a nicely balanced white that goes well with 
a wide range of dishes: seafood, white fish and white 
meat in a rich creamy sauce.

Rating: ����

The 500 Best-Value Wines in the LCBO 2010
Rod Phillips

SEMILLON SAUVIGNON 
BLANC 

2006



183715 / $12.99

Great value, versatile Aussie

SEMILLON SAUVIGNON 
BLANC 

2006



All the benefits of a bottle. 
All the convenience of an environmentally friendly pack.

Another simply great idea from Long Flat

The B-Pak (it’s a bottle in a pack)

Semillon Sauvignon Blanc

I like the idea of the 1 Litre cask and I imagine that it’ll find a  slot in 
the market. This is clean, well made and pleasantly dry.

Pretty Good (if you’re in the local drive-in bottle shop these are 
reliable wines that you can count on to provide a nice drink.)

Peter Forrestal
Quaff 2008 
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