
  
 

 

2022  

M A R L B O R O U G H  

a+ SAUVIGNON BLANC  
 

VI N T A G E  C O ND I T ION S   

Harvest 2022 was all about timing and navigation. Good flowering and a warm 

October through December produced good fruit sets, but some rain in February 

required navigating with harvest timings. Bringing the fruit in at best timings for each 

vineyard to capture the optimum fruit flavours and avoid botrytis was the objective. 

Our talented team were able to produce a real crowd pleaser here with the 

combination of fruit from our premium high elevation vineyards. 

 

 

 
 

 

W I N E M A K I N G  

These grapes were selected from our most premium vineyards up in the Waihopai 

Valley and Wairau valley to provide a complex base that gives the sensory 

experience of layers of complexity and enjoyment. Stainless steel fermentation at 

between 12°C to 16°C using selected aromatic yeasts retains varietal character while 

a short period of lees contact and a small portion fermented in oak barrels 

contributes texture and roundness.  

 

 

F O O D  M A T C H  

Perfect with barbecued fish or a bowl of green lipped mussels and fresh asparagus.  

 

 

 

 

 

A N A L Y S I S  

Alc. 13% 

pH. 3.19 

TA. 7.2 g/L 

G/F 2.14 
 

C E L L A R I N G  
Drink now 
through to 
December 2025. 
Serve chilled. 

VEGA N:  YES 

VEG ETA RIA N :  YES 

COELIA C :  YES 

DAI R Y F REE:  YES 

ALL ERG EN S :  SULPHITES 

 

 

 

 

 

 

 

 

ANT MOORE BRANDS LTD 

309 Rapaura Road 
RD3, Blenheim 7273 
Marlborough 
New Zealand 

SALES ENQUIRIES: 

 
Ant Moore Cellar Door 

+64 3 242 6260 
cellardoor@antmoore.com 

  @antmoorewines 

 
  antmoorewines 

 

www.antmoorewines.co.nz 

 

C O L O U R   

A hint of straw yellow with green hues. 
 

N O S E  

An herbaceous nose with complexity 
showing layers of tropical notes. 

 

P A L A T E  

Racy acidity with a smooth texture and 
notes of mango and melon. Finishing 
with a long citrus minerality. 

 


