
  

FOX TALES 
SAUVIGNON BLANC 
100% Sauvignon Blanc. Aromas of 
passionfruit, grapefruit, lychee, 
gooseberry & fresh-cut grass; light-to-
medium-bodied; crisp & dry, balancing 
pear & guava against vibrant acidity; 
green apple & mineral brightness on a 
clean & refreshing finish. 

Tasting Note:  Shelf Talker: 

100% Sauvignon Blanc. Bright aromas of passionfruit, pink grapefruit, lychee, gooseberry and fresh-cut grass. The 
light-to-medium-bodied palate is flavorsome, crisp and completely dry, balancing white pear and tropical guava 

elements against a vibrant acid structure. The finish is long, clean and refreshing, with lingering green apple and 
subtle mineral brightness. Pairs with fresh seafood dishes like oysters and grilled prawns, light appetizers and 

tangy goat's cheese salad. 

Sourced from select vineyards across the Limestone Coast region of South Australia, a premier cool-climate 
area particularly known for maritime sub-regions like Robe and Mount Benson. The vines are positioned on 

low-lying coastal plains and ridges that are continually buffeted by cooling Southern Ocean sea breezes. The 
soil consists of a thin layer of nutrient-dense red clay loam—widely known as terra rossa—sitting directly 

over a well-draining, fossil-rich marine limestone base. The vines are 12-20 years old. The grapes were 
gently pressed and underwent a temperature-controlled cool fermentation entirely in stainless steel tanks. 

Fox Tales is an approachable, value-driven label produced by Limestone Coast Wines, a family-owned 
company based in the cool-climate Limestone Coast region of South Australia. Focused entirely on 

sustainable, vegan-friendly production, the brand is crafted by winemakers Leisha Munro and Stephen 
Tierney to deliver expressive, fruit-forward wines that offer exceptional regional freshness. Alongside classic, 

expertly crafted staples like their bright Sauvignon Blanc and robust Cabernet Sauvignon, Fox Tales 
distinguishes itself by championing alternative, globally inspired varieties suited to South Australian soils. This 

is highlighted by their deeply intense, estate-grown Saperavi—a rare, ancient Georgian red grape variety 
that thrives in the region and delivers a uniquely rich, dark fruit profile. 
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100% Sauvignon Blanc. Bright aromas of 
passionfruit, pink grapefruit, lychee, 
gooseberry & fresh-cut grass. Light-

to-medium-bodied. Crisp & completely 
dry, balancing white pear & tropical 

guava elements against a vibrant acid 
structure. The finish is long, clean & 

refreshing, with lingering green apple 
& subtle mineral brightness. Pair   

with fresh seafood dishes like oysters 
& grilled prawns, light appetizers & 

tangy goat's cheese salad. 
 


