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T H E  V I N E Y A R D

SOIL TYPE: Rapaura Series, Stony Soil free draining, with a small Silty top layer
AVERAGE AGE OF THE VINES: 21 years

VINE DENSITY: 2 220 vines/ha
GRAPE VARIETIES: 100% Sauvignon blanc 
PRUNING: Cane pruned (Guyot type)
VINE MANAGEMENT: Regenerative viticulture – certified organic
HARVEST: Mechanical picking
HARVEST PERIOD: 21st March

Bright pale straw with lustrous green hues

With classic Marlborough zest and lift, this wine displays the scents of spring with notes of 
white blossom, citrus and lemon sherbet. 

The result of a classic year, with a low crop and ripe fruit. Citrus and passionfruit notes with a 
full flavoured mid-palate from concentrated fruit with the distinctive Rapaura flinty and 
mineral finish.

1 to 3 years.

F O O D  &  W I N E  P A I R I N G S

.

T H E  V I N E Y A R D  A R E A  :  2 4 h a
B L E N D  :  1 0 0% sauvignon blanc

A L C O H O L  :  13.0%

T H E  W I N E

WINEMAKING: Gentle pneumatic pressing, cold settling, fermentation in temperature 
controlled stainless steel tanks for 3 weeks (11 to 16°C)
AGEING: Stainless steel vats 

AGEING DURATION: 4 months

T A S T I N G  C O M M E N T S
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