
Variety	 93% Sauvignon Blanc, 4% Riesling, 3% Viognier
Harvest Data	 Brix	 	 	 23	 	 average	
	 Hand Harvested	 	 No	 	
	 	 	 	
Winemaking	 Whole Bunch	 	 0%	 	
	 Destemmed	 	 100%	 	
	 Fermentation Vessel	 Stainless steel tanks
	 Barrel Type		 	 n/a	 	
	 New Barrel %	 	 n/a	 	
	 Maturation	 	 n/a	 	
	 Fining	 	 	 Yes	 	
	 Filtration	 	 	 Yes	 	
	 Bottled	 	 	 Sept-09

Wine Analysis	 Alcohol	 13.5%	 	 Residual Sugar              2.6 g/l
	 pH		 3.28	 	 Acidity	 	              7.2 g/l
	 	 	 	 	
Tasting Note	 Pale green tinged in appearance. Aromas of fresh lime 	 	
	 juice, stonefruit and sweet herbs with just a hint of spice. 	
	 On the palate lime, nectarine, grapefruit, flowers and apple 	
	 flavours flow. Rich and rounded with bright citrus acidity. 	
	 Finishes clean and dry.

Food Match	 Aperitif, Salads, Seafood

Cellaring	 Drink within 3 years of vintage

Markets	 NZ, Australia, UK, Europe, USA, Canada, Japan, Hong Kong
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