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2024 MARLBOROUGH, NEW ZEALAND
SAUVIGNON BLANC

BLEND: 100% Sauvignon Blanc

ALCOHOL: 13.5% By Vol.

pH: 3.28  ACIDITY: 7.33 g/mL  RESIDUAL SUGAR: 3.9 g/L
FOOD PAIRINGS: Seafood, salads and fresh goat cheese.

ACCOLADES: “High-powered aromatics sing from the glassin a

) ]
et \ LS soprano voice. Basil, chervil, dill, and lime
tast ngpa ﬂ@| converge as grassy notes meld with gooseberry.
E Salted minerality creates a sleek texture.”

VINIFICATION & MATURATION: Grapes were harvested from select vineyards that benefit
from the cool maritime climate, ensuring high acidity and intense flavor profiles. After
harvesting, the grapes were quickly transported to the winery and gently pressed to extract
the juice while minimizing skin contact, preserving the varietal's characteristic zesty and
fresh flavors. Fermentation was carried out in stainless steel tanks at low temperatures to
retain the delicate floral and fruity aromas, such as passion fruit, gooseberry, and citrus
notes. This method also helps to maintain the wine's crispness and sharpness. To enhance
complexity and add depth, some batches underwent a brief period of lees aging, with
occasional stirring to enrich the texture and mouthfeel.

WINE NOTES: The 2024 Sauvignon Blanc from New Zealand is a vibrant and refreshing
expression of this beloved varietal, showcasing the distinctive characteristics that have
made New Zealand famous for Sauvignon Blanc. It presents a pale straw color with hints of
green, reflecting its youthful freshness. On the nose, this wine bursts with intense aromas
of passion fruit, lime, and gooseberry, complemented by herbal undertones of freshly cut
grass and a subtle minerality that adds complexity. The palate is crisp and lively, with a
zesty acidity that carries the bright citrus and tropical fruit flavors through to a clean,
invigorating finish. Notes of kiwi and a hint of green bell pepper add layers of flavor,
making this wine both complex and highly enjoyable.




