
  
 
 
 

 

 
 

2003 Luccio White 

Color: Light Green / Yellow 
Aroma: Lightly fragrant with aromas of nectarine, nettles and some mineral evident. 
Quite fresh still 
Palate: The palate is also fresh and flavoursome with a core of stonefruit backed up by 
some lovely mineral acidity. Finishes pleasantly dry without being hard.  
Summary: Drink this over the next couple of summers. Ideal for Antipasto platters or 
with Mussels poached in garlic and white wine. Serve well chilled. 

 

 

Technical Information 

Region: 100% Clare Valley, South Australia 
Variety: 60% Semillon, 28% Pinot Grigio, 8% Sauvignon Blanc, 4% Chardonnay. 
Alcohol / Volt: 12.1% 
Acidity: 6.45g/L TA 
pH: 3.29 
Residual Sugar: 3.1g/L 
Fermentation: Aged in older French oak barrels. 

 

 


