WAIMAUNGA

WINDBLOWN CLAYS 2024

SINGLE VINEYARD SAUVIGNON BLANC

Named after the ancient glaciation period
that formed this exceptional terroir,
Waimaunga is the purest expression of the
clay soils found on the hills of our estate.
Formed 250,000 years ago, these rich,
layered soils result in wines with density,
generosity and richness.

Sub Reglon Southern Valleys
Reglon Marlborough
Country New Zealand

Co-ordinates

Variety Sauvignon Blanc
Estate Grown 100%

Vine Age 15 - 20 years
Yield 8 Tonnes/ hectare

Vine Density
Trellis

4,000 plants/ha
Double Guyot

Following the French tradition,
our vineyard is planted in high
density. This encourages
competition between vines
and restrains vigour; ensuring
grapes divert their energy into
the grapes (rather than the
canopy) - resulting in
concentrated berries. Dry
farming and organic practices
also allow us to ensure natural
vine balance is achieved by
stressing the vines just to the
right level. This forces the
roots to go deeper in the sail,
obtaining the purest
expression of our terroir.

This parcel is sourced from
our Waimaunga Clays- a
250,000-year-old soil that
is comprised of windblown
loess, deposited over
glacial moraine fans.
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We were thrilled to have had the opportunity to

experience the best that Marlborough has to

offer in 2024. The growing period was blessed

with the ideal level of warmth, followed by a

cooler season during veraison. As a result, a slow

and consistent ripening process took place,

which allowed for gentle development of the
vine's physiological parameters. These perfect

conditions enabled finesse, ageability, and

refinement in our fruit, resulting in wines that will

continue to improve over the next years.

An expressive and complex nose greets
you with bright mango, guava and fresh
pineapple. There is a hint of menthol and
elderflower too. The palate is generous,
round and inviting with rich fruit weight
and a refreshing finish of ripe mandarin and
a touch of chalky minerality.

Once received in the winery, gentle
pressing straight to tank allows us to
retain the aromatic freshness of the
wine. The use of press fractions to
separate free run from the hard
pressings preserves the elegance
and finesse of the wine. Fermentation
occurs in 85% stainless steel; while
the remaining 15% is wild fermented
in neutral French oak barrels and
Austrian demi-muids (600L). The
wine is aged on fine yeast lees for up
to 9 months with lees stirring, which
enables us to obtain a round
Sauvignon Blanc with body and
richness.

The wines age in tank before bottling
and are released in the Autumn
following their harvest.

Resldual Sugar: <2 g/
Alcohol: 13.5%
Agelng Potentlal: 5 - 10 years

Waimaunga is a fantastic
companion to fish, shellfish and
white meat. Or treat yourself to a
slice of Comté with freshly baked
ficelle.
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Growing Season

Growing Season Long

Calendar Year

Factor Calendar Year
2024 Term Average 2024 Long Term Average
Rainfall 374 mm 623 mm 506 mm 620 mm
Growing Degree Days 1386 1489 1478 1485
Mean Temperature 13.2°C 13.6 °C 13.7°C 13.8°C
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