
Marlborough - Waihopai Valley and Wairau Valley 

2024

11 - 26 March 

20.6 - 24.8 Brix 

13.5%   

3.06

7.21 g/l 

 2.2 g/l 

Emily Gaspard-Clark and Ashley Stace

Adam McCone

Winemaking 
Our  Sauvignon Blanc grapes were p icked and brought  into the
winery for  immediate press ing.  The ju ice was cold sett led
before fermentat ion with a  mixture of  d i f ferent  aromat ic
yeasts .  

V intage 
The 2024 growing season was one of  the hottest  and dr iest  on
record,  resu l t ing in  smal l  y ie lds  with except ional  f ru i t
concentrat ion .  A short  and intense r ipening per iod ensured the
fru i t  was harvested quick ly ,  achiev ing the perfect  sugar  and
acid balance.

Aroma & Palate
Burst ing with c i t rus  -  lemon,  l ime,  and f resh herbs .  The palate
is  v ibrant  and refreshing,  layered with l ime and a  h int  of
mandar in .  Zesty ac id i ty  carr ies  through to a  long,  l ive ly  f in ish .

Sui table  for  vegans/vegetar ians .

SAUVIGNON BLANC 2024

SATELLITE
Out of  th is  wor ld wine with in  your  reach.
A fru i t -dr iven range showing typic i ty  with balance
and poise .  Susta inably  crafted estate wine on a
miss ion to care for  the environment .

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz 

Spy Valley + Ecologi Partnership - We are all Satellites drifting around
a beautiful planet. It’s important that we protect it. Ecologi is an
exciting environmental organisation that we are proud to support.
Please visit Ecologi.com to learn how you can help restore our planet
by funding tree planting and carbon offset projects. 
Your purchase helps us fund our Ecologi SPY climate solution
projects. 
Check out ecologi.com/spyvalleywines 
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