
Sauvignon Blanc 
2025 canTERBuRY 

Winemaking Notes 
Sourced from a small parcel in Waipara, North 
Canterbury, the fruit was harvested at optimal ripeness to 
preserve natural acidity and varietal expression. Following 
gentle pressing, the juice was settled and cool fermented 
in stainless steel. Extended time on fine lees has 
contributed subtle texture and complexity. The wine was 
filtered and bottled in September 2025.  
 
Production: 1,344 bottles 
 
ALC: 12.5% 
 
Dietary: Vegetarian, Vegan, Dairy Free and Gluten Free 
 
Tasting Notes 
A refined, cool-climate Sauvignon Blanc with a distinctly 
Waipara profile. Aromas of  citrus zest, white stone fruit 
and fresh herbs lead into a poised, mineral-driven palate. 
Subtle notes of  lime, gooseberry and wet stone are 
layered with gentle texture from lees ageing, finishing 
long, dry and elegantly structured.  
 
Cellaring Notes 
Drinking beautifully now and will continue to develop 
over the next 3–5 years. Available from the Melton 
Estate Cellar Door and via online orders at 
www.meltonestate.co.nz. 
 
For more information about Melton Estate Wine email 
wine@meltonestate.co.nz or call us on (03) 347 4968. 


