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Winemakers intention 

Making Sauvignon Blanc in Hawkes Bay is all about choosing the right time to pick. Of course, there’s a lot of work done 

before then, but it’s capturing the grapes 

will taste like. 

Depending on the heat of the season, we can see melon, passionfruit and hints of gooseberry and lime flavours in grapes 

that will be there in the wine. To create a palate that is mouth

richness, concentration and weight we need to make sure there’s enough natural fruit ripeness to work within the 

winery. That combines with slow ferment and cool temperatu

 

 

Winemakers notes 

WINE Prestige Collection 

VINTAGE 2012 

VARIETAL MIX 100% HB Sauvignon Blanc

HARVEST DATE Various 

ALC 13.65% 

pH 3.35 

TA 6.9 

RS < 1.00 

CRUSHING/PRESSING 

Hand picked, whole bunch pressed, cold settled in 
tank then a portion filled to oak for wild ferment 
and a portion to tank for wild ferment and a portion 
to tank for inoculated ferment

FERMENTATION 

A blend wild fermented in new and seasoned 
French barriques, 10% of blend wild fermented in 
tank. Post ferment lees stirred weekly for approx 4 
months to add complexity.

OAK/BARREL 

HANDLING 
10% tank ferment in the final blend, barrel portion 
was in oak for 14 months.

FINING Lightly palate fined with Cas

FILTRATION Sterile filtered prior to bottle.

egg additions no 

 
Awards 

Silver – Spiegelau International Wine 

 

 

Reviews 

The Marlborough Express   06/03/2014

The lifted, tangy aroma delivers vibrant gooseberry, pineapple, capsicum and tomato leaf notes. Quite 

savoury, which enriches those tropical notes. There's oodles of class here; perfectly balanced, fleshy, rich and 

concentrated with a delightful creaminess

including malolactic fermentation and lees stirring ensuring it has complexity and texture. The melon, stone 

fruit and ripe lemon flavours combine with citrusy crispness at the finish which is sui

best a sauvignon blanc can offer in a sophisticated package, this is it.
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Making Sauvignon Blanc in Hawkes Bay is all about choosing the right time to pick. Of course, there’s a lot of work done 

before then, but it’s capturing the grapes when they are at their most intense that really defines what Sauvignon Blanc 

Depending on the heat of the season, we can see melon, passionfruit and hints of gooseberry and lime flavours in grapes 

a palate that is mouth-filling and juicy with vibrant fruit and fantastic mid palate 

richness, concentration and weight we need to make sure there’s enough natural fruit ripeness to work within the 

winery. That combines with slow ferment and cool temperatures all help create the kind of wine we’re after. 

Prestige Collection  Sauvignon Blanc 

100% HB Sauvignon Blanc 

Hand picked, whole bunch pressed, cold settled in 
tank then a portion filled to oak for wild ferment 
and a portion to tank for wild ferment and a portion 
to tank for inoculated ferment 
A blend wild fermented in new and seasoned 

barriques, 10% of blend wild fermented in 
tank. Post ferment lees stirred weekly for approx 4 
months to add complexity. 

10% tank ferment in the final blend, barrel portion 
was in oak for 14 months. 

Lightly palate fined with Casein 

terile filtered prior to bottle. 

International Wine Competition 2013 

06/03/2014 

The lifted, tangy aroma delivers vibrant gooseberry, pineapple, capsicum and tomato leaf notes. Quite 

savoury, which enriches those tropical notes. There's oodles of class here; perfectly balanced, fleshy, rich and 

concentrated with a delightful creaminess. This wine has undergone a comprehensive winemaking regime 

including malolactic fermentation and lees stirring ensuring it has complexity and texture. The melon, stone 

fruit and ripe lemon flavours combine with citrusy crispness at the finish which is suitably dry. If you like the 

best a sauvignon blanc can offer in a sophisticated package, this is it. 

 

 

 

 

 

ngs 4130 / New Zealand 

Making Sauvignon Blanc in Hawkes Bay is all about choosing the right time to pick. Of course, there’s a lot of work done 

when they are at their most intense that really defines what Sauvignon Blanc 

Depending on the heat of the season, we can see melon, passionfruit and hints of gooseberry and lime flavours in grapes 

filling and juicy with vibrant fruit and fantastic mid palate 

richness, concentration and weight we need to make sure there’s enough natural fruit ripeness to work within the 

res all help create the kind of wine we’re after.  

The lifted, tangy aroma delivers vibrant gooseberry, pineapple, capsicum and tomato leaf notes. Quite 

savoury, which enriches those tropical notes. There's oodles of class here; perfectly balanced, fleshy, rich and 

. This wine has undergone a comprehensive winemaking regime 

including malolactic fermentation and lees stirring ensuring it has complexity and texture. The melon, stone 

tably dry. If you like the 

 


