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Technical Details

Growing Region Marlborough

Grape Variety Sauvignon Blanc

Alcohol 14.0%

pH 3.24

Acidity 7.8 g/l

Residual Sugar 3.4 g/l

Maturation Eighteen Months in older French Oak barrels

Tasting Notes

Colour Straw green.

Bouquet Aromatic white flowers, ripe citrus and minerally 

sauvignon fruit together with intense yeast character

derived from extended lees contact.

Palate The full bodied palate has a refined complexity 

enhanced by intense mineral and citrus flavours.

Food Match Fish, poultry and vegetable dishes and especially 

aromatic white cheeses.

Cellaring Three to five years.

Winemakers James Healy / Ivan Sutherland.


