
C E L L A R  S E L E C T I O N
 S A U V I G N O N  B L A N C  2 0 2 5

Alcohol                        12.0%          
pH                                 3.1
Acidity                          7.4 g/L
Residual Sugar         4.2 g/L

Why stock it
 

Tasting Notes

Winemaking

Tech spec’s

 

Wellness Details
 

Our Sauvignon Blanc skips the
poetry and gets straight to the
fruit: Passionfruit, guava, dry finish

Fruit from Marlborough’s Awatere
and Wairau Valleys. Cool
fermented in stainless steel to lock
in  freshness and aromatics.
Nothing added that doesn’t need
to be there.

<1g Sugar per 150mL serve
Vegan. Gluten free. 
Good with fries. 
Balanced living (or close enough).
Enjoy in moderation.

This Sauvignon Blanc is made to
move. Easy to list. Even easier to
drink. Bright, dry, and shelf-ready,
built to cut through the noise.

Sileni Unmistakably bold


