2024 VINTAGE

e
SAINT CLAIR

FAMILY ESTATE

PIONEER BLOCK 1

FOUNDATION SAUVIGNON BLANGC

This vineyard site has proved to be the building block for some of Saint Clair’s finest
wines. This is the vineyard where Saint Clair Family Estate first discovered the fruit to
make their flagship Saint Clair Wairau Reserve Sauvignon Blanc.

BLOCK:1 COLOUR:

Pale green.

REGION:

The site was previously part of the Wairau flood
plain, which built up the deep free-draining soils.

AROMA:

Classic varietal Sauvignon Blanc, layered with
passionfruit and blackcurrant with a hint of flint.

TERROIR:
Soils: Deep, fertile, free-draining soils. PALATE:

Intense and generous with flavours of blackcurrant
Topography: Flat, approximately three metres and grapefruit combined with an elegant mineral
above sea level. character. The palate is chalky with a subtle salty

note lingering on the finish.
Climate: Slightly cooler than most of the
Marlborough Valley with a slower annual ripening AGEINGC:

period. Drinking beautifully now and best enjoyed over the

. ) ) next two years.
Climate: \Warm days and cool nights creating

diurnal temperature changes. WINE ANALYSIS:

Alcohol 13 % v/v, Residual sugar 1.66 g/L,

REGIONAL CHARACTERISTICS ~ ,oons h eede
AND CONTRIBUTION TO

UNIQUENESS OF FLAVOURS: FOOD MATCH:
The highly fertile soils of this vineyard have been An ideal match with smoked salmon or
built up over time by annual flooding and help to green-lipped mussels.

produce the intensity of flavour in the wine.
The vineyard is now protected from flooding by
a stopbank. vegan

friendly

VITICULTURE:

The fruit was sourced from a single vineyard owned
by the Sowman family on the fertile, free-draining
soils of the lower Wairau Valley. The fruit was
carefully monitored during ripening and harvested in
the cool of the evening at maximum flavour maturity
and physiological ripeness.

WINEMAKING: *eeieyt o
The juice was pressed off immediately following \ &
harvesting to minimize skin contact and juice
deterioration. After settling, the juice was fermented
using a selected yeast strain in stainless steel

at cool temperatures to retain fruit flavour and
freshness. This batch was selected as a Pioneer
Block wine due to its power and intensity of flavour.

WINEMAKER
Stewart Maclennan

CONTACT Neal & Judy Ibbotson, Saint Clair Family Estate
Cnr Rapaura and Selmes Roads, Marlborough, New Zealand
PO Box 920, Blenheim, New Zealand
Freephone (NZ Only) 0800 282 111 Phone +64 (0)3 578 8695 Fax +64 (0)3 578 8696
Email: wine@saintclair.co.nz www.saintclair.co.nz



