
 

 

 

Sauvignon Blanc 2016 
 
Harvest 
 

Harvest 2016 was unusual in that it provided more than its 

fair share of challenges to test our nerve and skill as 

winegrowers. Spring rainfall was well below the norm-

almost drought conditions, then a touch of hail, and then 

heavy rains. This resulted in a lot of pacing about vineyards 

and an intense obsession with weather forecasts! But our 

patience and perseverance was rewarded with some intensely 

flavoursome wines. 
 

Winemaking 
 

Three of our choicest Sauvignon Blanc vineyards and six 

different parcels of fruit feature in this wine. Prior to harvest 

each vineyard parcel was scrutinized for the attributes it 

would bring to the final blend. Once selected they were 

harvested early morning so to arrive at the winery cool - 

protecting the precious aromatics. Once at the winery the 

blurry eyed crush crew processed quickly to the presses. The 

pressing was closely monitored, free run and lightly pressed 

juice sent to the mother tank and only the hard pressings 

separated off. Our goal being to maximize the fresh 

aromatics typical to Sauvignon, whilst maintaining a delicate 

phenolic structure.  

 

The juices were then cold settled to obtain a clarified juice 

and then inoculated with yeast chosen for its ability to 

contribute to the aromatic profile. The ensuing ferments 

were carefully mothered and arrested when the individual 

wines were harmonious. During the month of June as winter 

settled we switched on our heaters and tasted and 

scrutinized! Carefully grading the individual parcels and the 

most expressive, yet elegant, blend decided upon. The wine 

was then carefully finished ready for bottling early July- 

encapsulating summer! 
 

Tasting Note 
 

Our 2016 Sauvignon has aromas of tropical fruit and citrus 

blossom which simply bloom from the glass! A suggestion 

of passionfruit on the nose is realised on the palate and 

punctuated by a juicy acidy. Scrumptiously fresh and 

textured the wine has an excellent long and persistent finish. 

Enjoy as a refreshing aperitif or partner with seafood and 

summer fare. 

 

Accolades 
 

 5 stars (93/100) Sam Kim, Wine Orbit 

“This gorgeous sauvignon is filled with tropical fruit, 

nectarine and mandarin characters with a subtle infusion of 

fresh herbs. It is succulent and intensely flavoured on the 

palate, and delivers lovely fruit purity, wonderfully framed 

by juicy acidity, finishing superbly long and delicious.” 

Technical Details 

Varietal:   100% Sauvignon 

   Blanc  

Alcohol:    13% 

Acidity:     7.3 

pH:          3.22 

Res Sugar:  4.3 

EAN:      9419589000232 
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