
Marlborough  
Sauvignon Blanc | 2024
G R A N D  R E S E R V E

Tasting notes
An elegant and expressive wine with abundant ripe passion fruit, 

tropical fruit and subtle pink grapefruit citrus aromas. The finely 

balanced palate follows from the aromatics with a characteristic fresh 

herbal undertone that leads to a fresh lingering finish. 

Vineyard
The Straits Sauvignon Blanc is grown across a vairety soil types in 

Marlborough. Gravels provide tropical flavours, clay loams produce 

citrus notes and deep silty soils lift the aromatic quality. The best 

parcels are selected for this wine and harvested only when fully ripe. 

Winemaking Notes
Selective harvesting has provided the highest quality fruit for this 

reserve wine. Grapes are destemmed and gently pressed, then cool 

fermented in stainless steel tanks with selected yeast strains to 

develop and express the pure fruit flavours. After ferment the wine 

was left for a period on yeast lees to develop further texture and 

complexity. 

Variety 

Alcohol

pH

Acidity 

Residual Sugar 

Bottle Barcode 

Case Barcode

Sauvignon Blanc

13.0%

3.10
8.1 g/L

3.9 g/L

9421003813908 

9421003813915 (6 Bottle Case)
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