
 
Each parcel of fruit is kept separate in the winery. Juices were 
predominately fermented in stainless steel (70%) at warmer 
temperatures. 30% of the final wine was fermented in large format 
French oak vessels ranging between 500-5000L in size. The aim here is 
to impart texture rather than an obvious oak signature into the wine. 
All portions of the blend were aged on lees for 6 months prior to being 
blended and bottled.  Stylistically, texture and mouthfeel are as 
important to us as aromatic profile in this wine and although it still 



possesses classic Marlborough Sauvignon characteristics the intention 
is to offer more complex subtleties in the background that highlight 
subregional expression.  
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