
Marlborough | sauvignon Blanc 2023

Colour
A hint of straw yellow with green hues.

nose
A lifted fresh herb nose with notes of white 
peach and tropical fruit.

palate
Nectarine and white peach balanced well with 
a dry stone minerality. A touch of dry 
phenolics from the skin ferment.

just imagine
After work comfort with a cheese and cracker 
in hand.

analysis
Alc. 12.5%

pH. 3.24

TA. 7.91 g/L

G/F 2.33

cellaring
Drink now through 
to December 2025. 
Serve chilled.


