
263 Stockgrove Road, Waipara, RD2 Amberley 7482, NewZealand.  info@pegasusbay.com  Phone +64 3 314 6869 Fax +64 3 314 6861 www.pegasusbay.com

 Pegasus Bay Estate 
 Sauvignon Semillon 
 2009 

THE SEASON
The grapes were grown on a series of north facing gradually descending terraces in stony, freely 
draining soil. We specially ensured that there was a mixture of exposed and shaded fruit on the 
vines that are on their own roots and a quarter of a century old.

THE VINEYARD AND THE VINES
This was an ideal growing season for sauvignon blanc. A warm spring and summer were 
followed by a long, dry autumn, which produced extra ripening, while at the same time allowing 
the grapes to retain good natural acidity. A moderate crop level has ensured the wine has good 
concentration.

HARVEST AND WINE MAKING
Picking was carried out in different stages during April and May to get fruit with a range 
of ripeness and flavours. The grapes were gently pressed and the juice underwent natural 
fermentation by its indigenous yeasts. The fermentation of the sauvignon blanc portion 
was controlled by keeping it at low temperatures in stainless steel to retain its vibrant fruit 
flavours and aromas. The semillon was fermented in old oak barriques to give it more 
body and richness. After fermentation had finished these 2 components rested separately 
on their deposit of yeast lees (sur lie) for 10 months, to add a greater mid-palate texture. 
They were then carefully blended, according to taste, and before bottling.

THE WINE
In this traditional Bordeaux blend of grapes the sauvignon blanc’s powerful aromas 
and flavours are tamed by the semillon, which adds mid-palate weight and depth. 
The exotic aromas and flavours suggest tropical spices, Turkish musk, passion-fruit 
and paw paw, supported by an array of citrus fruits and wild thyme. The wine has 
good concentration in the mouth but is refined and elegant with a spine of tingling 
minerality and crisp acidity which complement its lingering, dry finish.

The French add semillon to sauvignon blanc to give the wine longevity. Thus, unlike 
pure sauvignon blanc, it should age well with careful cellaring, developing additional 
fascinating nuances over the next 5- 6 years and living for a decade or more.

Wine in moderation is a natural health food. 


