
Marlborough Vines Sauvignon Blanc 
An impressive Sauvignon Blanc that leaps out of the glass with 
aromas of green fruits, citrus and hints of pineapple. The palate is 
rich with intense flavours of citrus, gooseberry and pineapple, 
supported by well-integrated and crisp acidity. This is an absolutely 
delicious wine with loads of flavour and length. To be shared with 
good friends. 

Wine Analysis
Vintage 2018  •  Alcohol 13.5%  •  pH 3.35  •  TA 7.1 g/L  •  Residual Sugar 4.5 g/L

Viticulture and Winemaking

The 2018 vintage will be remembered as one of the trickiest on 
record, with cool days in February and March and rain coming just 
before and during harvest. Sugar levels were down in the grapes 
which prolonged the ripening season and pushed harvest dates back 
by about seven days compared to normal. 
Fortunately, Toi Toi dodged the rain showers and harvested our 
grapes in the cool of the early morning, in very good conditions. We 
picked the grapes when the flavours were at optimum, to ensure we 
preserved the fruit flavours in the wine. We used a select de-
stemmer harvester to softly handle the fruit. Once pressed off skins, 
the juice was then fermented at low temperatures in stainless steel 
tanks with selected yeast strains to preserve the inherent delicate 
fruit flavours. Following fermentation, the wine was aged on light 
yeast lees to increase palate weight and complexity before it was 
bottled for enjoyment. 

Food Matching
Enjoy this citrus inspired Sauvignon Blanc with fresh caught panko 
crumbed snapper, served over a bed of lemon infused wild rice a 
side of fresh greens.  

Awards
5 Star Rating Peter Saunders, New Zealand Wine Reviewer
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“Delicious Sauvignon, showing the best of 
this variety in Marlborough. Good 

balance, plenty of life and energy in the 
fruit.. Near dry, fine with food from the 

sea but also a satisfying afternoon wine or 
after a good day’s work. Clearly a good 

vintage and made with care. Ready to 
enjoy, no hurry.”

Peter Saunders Review 2018


