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SAUVIGNON BLANC
M A R L B O RO U G H  |  2 0 1 8

L I G H T E R  I N  A L C O H O L

Thinking differently is what we do at Yealands. Crafting award-winning 
wines in harmony with nature has seen us lead the world in sustainable 
winegrowing. But most importantly, it means great tasting wines which 
don’t cost the earth. 
             
Founder Peter Yealands’ vision is to create the world’s most 
environmentally-friendly wines. His constant search for new innovations 
led to this full-flavoured, lighter in alcohol wine. The perfect alternative 
to enjoy at lunch, or any other occasion. 

       
TASTING NOTE      
Bouquet:  Shows notes of grapefruit pith and passionfruit, with a herbal lift. 
Palate:  The palate is fresh with citrus and passionfruit flavours and balanced with a 
crisp, refreshing finish. 
Food Match:  Enjoy with fresh seafood, chicken and salads.  
Dietary Information:  Suitable for vegetarians,  vegans and a gluten free diet.  
Cellaring Recommendation:  Enjoy now,  or cellar up to 2 years.  

VINTAGE SUMMARY
The growing season in Marlborough started out warm and dry, resulting in 
very even flowering and ultimately balanced vines with the right amount of 
crop to get them through to harvest. The warm weather continued through 
Spring and Summer, with periodic rains which kept the vines hydrated 
through the warm growing season. The fruit for this wine comes from the 
Lower Wairau Valley, which is an area that is known for highly aromatic fruit 
flavours and vibrancy.

WINEMAKING
Winemaker:  Jeff Fyfe

Harvest Date:  1st - 2nd  April 2018

Winemaking Analysis:    Alc 9.5%    pH 3.36    TA 7.31    RS 5.4g/l 

We selected and harvested two parcels of Sauvignon Blanc from vineyards 
in the lower Wairau Valley to make this wine. The fruit was de-stemmed 
and gently pressed. The juice was cold settled for 72 hours, after which the 
clear juice was racked off, followed by a long cool fermentation in stainless 
steel to capture and enhance the natural fruit flavours. The parcel was then 
stabilised, filtered and bottled. 

* 25% lighter in alcohol than our 2018 Peter Yealands Sauvignon Blanc


