
2023 STEVE BIRD 
MARLBOROUGH 
The Whanau Reserve

Tasting Notes
Bright with a pale green hue at the center. The nose is clean with lifted florals 
of elderflower, tropical notes of green mango, and lime melded with 
herbaceous nuances of fresh cut grass. The palate is fresh with lovely 
concentration of citrus and green mango, fragrant florals, and fresh herbs. 
The wine is succulent with a subtle wet stone mineral texture. The acid is crisp 
and fresh, leaving a clean and persistent impression. This is a beautiful New 
Zealand Sauvignon Blanc with a classic Marlborough pedigree.

Vinification 
Machine harvested and pressed carefully to minimize the influence of skin 
contact. Only the free run juice is used for the Steve Bird Sauvignon Blanc.  
Fermentation is long, slow, and cool, using temperature controlled stainless 
steel tanks. Post fermentation the wine is allowed to stay in contact with its 
fermentation sediment for approximately 3 months.

The Vintage
Vintage 2023 presented us with near perfect growing conditions. The summer 
was warm with abundant sunshine to ripen the fruit easily and sufficient rain 
in the early part of the season to prevent any excessive vine stress. The crops 
were a little lighter than the previous season however the flavours were 
magnificent and fruit condition was immaculate.

Food Match
The vibrant flavours and balance of this wine will enhance the delicate 
flavours of fresh seafood and light summer salads, a favorite go to when 
pairing Marlborough Sauvignon Blanc is goat cheese. The acidity in the wine 
will pair nicely with a cream sauce as well as lighter white meats like chicken.

Cellaring
4-5 years

Production
 2200 cases (12 x 750ml)

Wine Specifications
ALC 13.0%
Acidity 7.2g/l 
(0.72g/100ml)
Sugar 3.0g/l
pH 3.25

(Please note that in order 
to provide our customers 
with wines in their best 
possible condition we 
have elected to seal all our 
bottles with screw cap 
closures.)




