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Technical Details

Growing Region
Grape Variety
Alcohol

pH

Acidity

Residual Sugar
Fermentation
Maturation

Tasting Notes

Colour
Bouquet

Palate

Food Match

Cellaring

Marlborough

Sauvignon Blanc

13.0 %

3.15

6.7 g/l

3.7 g/l

Small proportion of indigenous yeasts
Stainless Steel / 60 days on yeast lees

Bright straw green.

Classic strong citrus characters with lemon and
grapefruit prominent, complimented by elderflowers,
with smoky and flinty undertones.

A juicy and vibrant palate of pure ripe citrus flavours
leaving a lengthy finish with refreshing, balanced
acidity.

Fresh, simple seafood dishes especially oysters.
Also compliments goat's cheese well.

Ideal wine to enjoy young, but may be cellared for
2+ years.



