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MARLBOROUGH 2017

The pure waters of Marlborough have been our lifeblood for over 30 years. From our pioneering mussel

farming roots in the pristine Marlborough Sounds, to our family vineyard beside the Rapaura Spring. It is the

drinkable water from these springs that inspires the care and respect we have for our own backyard and is

reflected in the purity of our wines.
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6.8     g/l
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3.29

19.6 - 21.3° Brix

> RAPAURA SPRINGS

> VITICULTURE & WINEMAKING

Cooler temperatures during the 2017 growing season extended the ripening period and delivered trademark

Marlborough flavours. Careful vineyard and crop management decisions were made to ensure fruit was

harvested clean, phenologically ripe and full of flavour. Once harvested, the fruit was gently pressed and the

juice fermented at cool temperatures to capture the crisp fruit flavours from the vineyards. Our Rapaura

Springs Sauvignon Blanc has a broad range of fine fruit flavours from across the various Marlborough sub-

regions. A quintessential Marlborough Sauvignon Blanc, it’s sure to impress.

> TASTING NOTE

Our 2017 Marlborough Sauvignon Blanc displays passionfruit, melon and pink grapefruit aromas combined with 

lifted herbal and zesty citrus notes. A pure and vibrant wine it offers layer upon layer of delicious citrus, tropical 

and gooseberry flavours. An underlying, attractive, flinty-ness combines with the vibrant fruit flavours and crisp 

acidity to deliver a long and refreshing finish.

> TECHNICAL SPECIFICATIONS

Alcohol

Totalacidity

Residual sugar

Acidity

Harvest Brix

> WINEMAKING TEAM

Michael Bann

Gus Altschwager

Matt Thomson

Sam Harrop MW

Gold medal

– Sauvignon Blanc Masters 
Drinks Business | 2017

92pts & Best value white wine

– Wine Spectator | 2016

Champion Sauvignon Blanc

– International Wine & Spirits 
Competition, London | 2015

Gold Medal

– Sydney Int. Wine Comp | 2014

Gold Medal

– NZ Int. Wine Show | 2013

ACCOLADES BY VINTAGE


