
WINE MAKER

David Clouston

WINEMAKER’S NOTES

Harvested at optimum ripeness from our 

hand-tended vineyards in the heart of 

Marlborough’s Wairau and Awatere 

valleys, the grapes were gently pressed 

and fermented at cool temperatures in 

stainless steel to maximise fruit purity.

TECHNICAL ANALYSIS

Total Acidity 6.1 g/l

Residual Sugar 3.1 g/l

Alcohol 13%

Packaging 12 x 750 cl

DESCRIPTION

Full flavoured Sauvignon Blanc with strong 

passion fruit, red capsicum, gooseberry and 

wild herb flavours. Mouth watering acidity 

leaves the palette fresh and dry. This wine 

is everything Marlborough Sauvignon Blanc 

should be. Best serviced chilled.

FOODMATCH

Seafood, Chicken or Green Salad


