
We take an Artisan approach to crafting limited release wines for the discerning wine drinker. 

 

We are dedicated to making wines that highlight the finest attributes of each variety.  

Concentrating on the fruit on the vine, we make wines that offer wonderful fruit  

purity and are an obvious reflection on the grape variety, region and vineyard origins.  
 

COOL CLIMATE VITICULTURE & WINEMAKING 

Marlborough’s temperate, maritime influenced climate provides ideal growing 

conditions, and allows us to craft expressive wines with elegance and structure. 

   

After harvest we concentrate on preserving the pure fruit flavours, avoiding any  

heavy winemaking influences. We harvested fruit on four separate dates, enabling  

us to capture a full spectrum of flavours. 

 

The growing season was typical Marlborough with warm, dry weather and plenty 

of sunshine throughout Spring and Summer. The vines responded with compact  

flowering and even sized berries. The Autumn was long and cool, giving the fruit 

an array of brilliant flavours and a lovely line of acidity. 

 

In the winery, a small batch focus allows for careful flavour management and 

varietal expression. Select yeast strains preserve the expressive flavours from  

the vines and careful fermentation management resulted in a beautifully balanced  

wine. The wine was then left to rest on less before being racked, gently filtered  

and bottled. 

 

WINEMAKERS TASTING NOTE 

Lifted aromas of passionfruit, exotic tropical fruits and fresh herbs engage the  

senses. Dry to taste, rich lush flavours of passionfruit and tropical fruits meld  

with subtle layers of fresh herbs and lifted yellow florals. The mouth feel is softly  

textured with gentle acidity providing good linearity.  Unctuous, the fruit  

flavours linger to a gentle, textural finish. 

 

CELLARING 

Drinking well in it’s youth this wine will age gracefully and reward further careful  

cellaring. 

 

SUGGESTED FOOD PAIRING 

Poached white fish with lemon and fresh herbs 

 

 

 

 

“The day ripe  

with possibility   

-  summer calls – 

gather friends,  

family, a cork 

flies and 

laughter bubbles 

over into the 

day” 
 

- A POEM FOR 

SUMMERHOUSE 

BY JENNY 

BORNHOLDT 

 
 

TECHNICAL ANALYSIS 

Harvest Date: 2nd to 4th April 2013  

Brix at Harvest: 22.0-23.2 

Bottling Date: 7th August 2013 

Alcohol: 13.5% Residual Sugar:  3.3 g/l 

Titratable Acidity: 7.1 g/l pH:  3.2 

Packaging:  6 x 750ml cases 

Accreditation: Sustainable Winegrowing New Zealand 

Sauvignon Blanc Marlborough 2013 


