
Tasting notes
Tropical passionfruit, melon and white peach aromas with tones of fresh 
lemon thyme. Bright and juicy on the palate with a long flavoursome finish.

Vineyard
The Cellar Selection Sauvignon Blanc is grown on a variety of soil types in 
Marlborough’s Wairau and Awatere valleys. Gravels provide tropical flavours, 
clay loams produce citrus notes and deep silty soils lift the aromatic quality 
of this wine while contributing weight and texture to the palate.

Winemaking Notes
After harvest at optimum ripeness, grapes were destemmed and gently 
pressed, then fermented cool in stainless steel tanks to retain their natural 
fruit exuberance. The range of vineyards available to us allows us to build a 
wine showcasing the full range of flavours Marlborough has to offer and a 
palate with weight, depth and length.
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C E L L A R  S E L E C T I O N

Variety Sauvignon Blanc

Alcohol 12.5%

Ph 3.14

Acidity 7.6 G/L

Residual Sugar 3.8 G/L

Bottle Barcode 9421003813205

Case Barcode 9421003813212 (6 Bottle Case)
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