
2002 Margaret Barossa Semillon 
The reward for our faith in the greatness of Barossa Semillon. 

Peter Lehmann Wines has always had enormous faith in Barossa Semillon and believe it is a unique Australian white wine 
style. This wine is named in honour of ‘Margaret’, Peter Lehmann’s wife, who is a proclaimed champion of Barossa Semillon 
and a feisty supporter of all good things Barossan, including Peter himself.  

Our faith has been challenged over the past 30 years, but at Peter Lehmann, we made a commitment to our growers to 
champion Barossa Semillon to the world with all the energy and passion we could muster. In so doing these old  vineyards 
are preserved by our growers and we’re rewarded with access to a rich choice of vineyards to select the very finest semillon 
for the Margaret Barossa Semillon each year.  

Released as a 5 year old wine the Margaret is a fruit driven, deliciously dry, white wine that reflects our obsession with 
Barossa Semillon and our commitment to champion this wine style to the world. 

    

 
The colour is a delicate bright straw with tints of green. Beautiful aromas of lanolin, beeswax and lemon 
flower. An astonishingly lively and zesty wine, superbly balanced with a softly rounded middle palate 
showing the first honeyed development and finishing clean and fresh. 

Good winter rains preceded the coldest summer on record leading up to the 2002 vintage. Most varieties 
were in average quantities. Colours & fruit flavours were excellent. 

 
Mature Barossa Valley Semillon vineyards. 

The grapes were picked early & fermented cold in stainless steel tanks. Following a 2 week fermentation 
period, the wine was clarified and bottled immediately before being cellared at the winery. 

Enjoy with rich flavoured seafood dishes, asparagus and is one of the rare wines which pairs well with 
tomato soup. 

Andrew Wigan, Chief Winemaker 

12% 6.77 2.95 6 


