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ESTATE OF MARLBOROUGH

NAUTILUS
ALBARINO 2024

WINEMAKER’'S NOTES

On the nose, this single vineyard wine shows fragrant white peaches,
botanical spices and hints of apricots. The palate shows ripe fruits,
is flavoursome and mouth-filling with a refreshing zingy finish.

VINTAGE

The 2024 growing season saw a return of El Nino which brought
back the nor-wester and a warm, dry summer. This was a welcome
change from the previous 2 seasons which were dominated by La
Nina and wetter conditions. Some cool weather over spring resulted
in moderate crops which generally sat just below our targets which
again was a relief after the 2 previous larger seasons. The lower
crops and dry weather meant the season advanced during late
summer and we began the harvest in late February. Despite being
early we felt we were harvesting in true autumn conditions as the
cool nights also arrived early and allowed for a relatively orderly
harvest.

Flavours this year are typically generous with good ripeness
achieved over all varieties. All fruit was immaculately clean and in
fact, the cleanest fruit we have seen in years.

WINEMAKING

The fruit was machine picked, using a destemming harvester and
soaked for a period on skins, before pressing. The racked and
clarified juice was then cool fermented in a stainless steel tank
using an aromatic yeast. A short period of maturation on yeast
lees followed before bottling.

Albarifio
Marlborough

CELLARING
Delicious upon release, this wine will improve for 3-S years post
vintage.

IDEAL FOOD MATCH

Pancetta-wrapped Scallops with Saffron and Herb Risotto.
Release date: October 2024

Varietal composition: 100% Albarifio
Region: Marlborough

Harvest: 15th March 2024
Winemaker: Clive Jones
Alc/Vol:13.0%

Res Sugar: 4.0 g/L

Total Acid: 7.7 g/L

pH: 3.08
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