
 

 

STONEMASON 
2025 Sauvignon Blanc 

TASTING NOTES 
Our white varieties flourish in the cooler summer weather we enjoy at Currency Creek and aided 
by the skill of our vignerons, none more so than our Sauvignon Blanc. 
 
Aromas of tropical fruit, a zesty, fresh palate and a crisp, clean finish make it one to savour.    

ALCOHOL   
REGION    
COMPOSITION   
pH        
TA    
VEGAN FRIENDLY 
   

13.0% 
Currency Creek 

Sauvignon Blanc 100% 
3.35 
6.52 

 

The skilled stonemasons who built many of South Australia’s finest 
buildings and indeed some around our own vineyards, each had their 
own signature by way of a mason’s mark.   
The symbols on our Stonemason range are a tribute to  
their skill and diversity and appropriate recognition  
of this time honored craft. 

 
 

VINTAGE  2025 
 
The 2024/25 growing season was very dry, with rainfall less than 
half of the long-term average. The dry conditions meant close wa-
ter management was critical over the growing season with produc-
ers utilising their block monitoring and irrigation capabilities to 
the full.  
Vintage 2025 caught Currency Creek producers slightly by sur-
prise, being one of the earliest on record with picking starting in 
late January. Most producers finished picking in mid- to late-
March and enjoyed the rare treat of having an Easter break. Warm 
days, low spring rainfall and dry conditions leading up to harvest 
resulted in excellent fruit condition and reduced disease pressure. 
Exceptional flavour development was reported in the white varie-
ties with punchy expression and lovely, balanced palates.  
Overall, the wines of 2025 will be remembered for their great fruit 
concentration and vibrant aromatics. 


