
Winemaking 
Hand harvested in  the cool  of  the morning f rom se lected rows
of  Bordeaux c lones f rom our  E Block v ineyard.  Whole bunch
pressed to he lp reta in  ac id i ty  and f reshness .  Gent ly  cold
sett led before being sent  to very l ight  toast  French oak barre ls
(23% New oak) .  Fermented in  separate parcels  with  d i f ferent
yeasts .  A long fermentat ion fo l lowed by aging for  1 1  months in
oak before being b lended in  tank and left  to  s i t  on f ine lees  for
a per iod before bott l ing .

Vintage 
An excel lent  f lower ing per iod and cons istent  ra infa l l  resu l ted
in  even crops and healthy canopies .  As a  resu l t ,  our  start  date
was later ,  g iv ing the f ru i t  extra  ‘hang t ime’  to  develop more
f lavours  across  a l l  var iet ies .  
                                            

Aroma & Palate
Lots  of  grapefru i t  and lemon on the nose ,  with  a  s l ight  sa l ty
minera l i ty .  P lenty of  lemon and grapefru i t  up f ront  with a
s l ight  tonic  character  coming through.  F ine textured with
concentrat ion and ac id to carry  the palate to a  t ropica l  mango
f in ish .

Sui table  for  vegans/vegetar ians .

JOHNSON SAUVIGNON BLANC 2023

ENVOY
Except ional  micro-s i tes  wines f rom our  o ldest  fami ly
estate v ines .  
Oaked wines that  are  textura l  and complex and
honour  the best  winemaking tool  of  a l l  -  t ime.  

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz 

REGION:

VINTAGE: 

HARVESTED: 

BRIX: 

ALCOHOL:   

pH: 

TOTAL ACID: 

RESIDUAL SUGAR:  

WINEMAKER: 

VITICULTURIST:  

Marlborough -  Waihopai Valley 

2023

6 April

22.9 Brix 

13.5%  

2.85

7.79 g/l 

0.7 g/l 

Wendy Stuckey and Emily Gaspard-Clark 

Adam McCone


