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N E W  Z E A L A N D

Established in 1980, Martinborough Vineyard is an icon in New Zealand winemaking 

history. The first to plant Pinot Noir grapes in the famed region, today Martinborough 

Vineyard is home to the oldest Pinot Noir vines in the district. Martinborough Vineyard 

produces the finest Pinot Noir in the New World with a focus on “Handcrafted 

Excellence in Wine.” 

THE SEASON

2018 Spring and early summer were unusually hot and dry with perfect flowering 

conditions.  Sub tropical cyclones hit the country in February and weather was 

unsettled prior to harvest.  Harvest was a little earlier than typical and harvesting took 

place rapidly once it had started with fruit harvested with excellent physiological 

ripeness.

VINEYARD BLOCKS

Te Tera Sauvignon Blanc comes mainly from our younger vineyards (vine age ranges 

from 8-23 years old) within the Martinborough appellation. These vineyards sit on a 

mix of alluvial and clay soils. Our younger vineyards tend to produce Sauvignon 

Blancs that feature crisp, dry, and citrus qualities and provide a mineral finish 

com-pared to the other plantings.

VINIFICATION

The grapes were hand harvested on cool mornings to maintain vibrancy and 

freshness. After gentle pressing the wine was cool-fermented with selective yeasts to 

release the aromatic compounds found in the grapes. This wine receives no oak 

treatment as we believe the purity of this fruit is best expressed by fermentation and 

ageing in the absence of oak.

TASTING NOTES

A pleasant mix of guava and passionfruit notes round out the bouquet. A ripe tropical 

fruit and citrus palate leads into a vibrant fruit finish with a refreshing acidity.

TECHNICAL DATA

Harvest Dates

26-31 March, 2018

Cooperage 

Stainless steel

Wine Analysis

3.29 pH

7.7 g/L TA

3.09 g/L RS

12.5% Alc.

Bottled

14 August, 2018

Recommended

Cellaring 

1-4 years
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