
Winemaking 
Machine harvested in  the cool  of  the morning to preserve
freshness and aromat ics .  The ju ice was cold sett led before
fermentat ion ,  which took p lace in  a  combinat ion of  sta in less-stee l
tanks and oak barre ls .  Se lect  aromat ic  yeast  stra ins  were used to
enhance var ieta l  express ion .  Fol lowing fermentat ion ,  the wine was
left  on l ight  lees  for  a  br ief  per iod to bui ld  mid-palate texture and
complexi ty  before being carefu l ly  b lended.

Vintage 
The 2025 v intage brought  ideal  r ipening condit ions with min imal
d isease pressure .  Perfect  f lower ing led to a  generous f ru i t  set ,
whi le  warm days and cool  n ights  preserved ac id i ty  and enhanced
f lavour  development .

Aroma & Palate
Sweet  pass ionfru i t  and r ipe ye l low stone f ru i t  open the aromat ics ,
underpinned by a  subt le  thread of  sa l in i ty .  The palate is  dr iven by
crunchy ac id i ty ,  with  layers  of  l ime leaf ,  sweet  t ropica l  f ru i t ,  and
ju icy stone f ru i t .  A f ine minera l  l ine and gent le  texture carry
through to a  v ibrant ,  l inger ing f in ish .

Sui table  for  vegans/vegetar ians .

REGION:

VINTAGE:                               

HARVESTED:                       

BRIX:                                       

ALCOHOL: 

pH:                                          

TOTAL ACID:                         

RESIDUAL SUGAR:              

WINEMAKER:                        

VITICULTURIST:                  

SAUVIGNON BLANC 2025

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

Marlborough - Waihopai & Wairau Valleys

2025

28 March - 3 April

20.4 - 22.1 Brix 

13.0%  

3.1

6.41 g/l 

1.5 g/l 

Emily Gaspard-Clark, Ashley Stace & Alessandro Carraro 

Adam McCone

SPY VALLEY 
Our wor ld-renowned f lagship estate wines .  
The perfect  combinat ion of  v ibrant  f lavour ,  impress ive
aroma,  d ist inct ive f ru i t  character  and balanced ac id i ty .  


