
Grape Varieties

Sauvignon Blanc ex Marlborough

Harvest Date

March & April 2022

Vintage Conditions

The 2022 growing season got off to a good start with favourable 
conditions in the first three months, setting up a good crop. The 
Sauvignon harvest is best described as short, sharp, and very busy 
as we worked our way through the blocks in just fourteen days.

Winemaking/Viticulture

This is a classically made Marlborough Sauvignon Blanc. Selected parcels 
of fruit were cool fermented in stainless steel tanks with thiol enhancing 
yeast before being blended to create this vibrant wine.

Terrior/Site

This wine is a blend from some of our favourite Sauvignon Blanc 
producing vineyards in Marlborough’s Wairau Valley. Characterised by 
their stony soils, and selected for the intense aromas and flavours they 
create.

Tasting Comments

With a lovely fragrance and crisp palate, citrus flavours and hints of fresh 
herbs lead to a zesty, mouth-watering finish. Ideal on its own or with 
seafood, Asian inspired flavours and anything fresh, zingy or bold. 
This is a very food-friendly wine.

Alcohol   12.5%

Total Acidity (g/L)  6.97

Residual Sugar (g/L) 3.1

pH    3.25

‘Giant’ - a word meaning greater or more 

eminent than others. Appropriately, this 

Sauvignon Blanc was nurtured and made 

under the never-ending and luminous blue 

skies of Marlborough wine country. A bottle of 

wine best enjoyed with the closest of friends.


