BANNOCKBURN
SAUVIGNON BLANC 2023

ALC: 13.5%
T/A: 7.20gL
PH: 3.03
RESIDUAL SUGAR: 3.10gL

Visit mtdifficulty.nz for more information.
73 Felton Road, Bannockburn, Central Otago

‘MANGO, PASSIONFRUIT, GOOSEBERRY AND
LIME JUMP OUT OF THE GLASS. SUCCULENT
TROPICAL AND CITRUS FRUIT ACROSS THE PALATE,
ALONG WITH A DISTINCT SALINE, MINERAL NOTE,
A HALLMARK OF CENTRAL OTAGO SAUVIGNON.
THE FINISH IS JUICY, WITH PINEAPPLE FRUIT AND
A SALIVATING ACIDITY STRETCHING OUT ON
THE FINISH. A POWERFUL, AND VERY SATISFYING
SAUVIGNON BLANC FROM 2023."

Greg Lane, Winemaker

CELLARING POTENTIAL
Mt Difficulty Bannockburn Sauvignon Blanc will improve for 1-3 years
given

VINTAGE 2023

The 2023 growing season in Central Otago was vastly different to the
rest of the country. We came out of a mild, wet winter to a warm and
unusually still spring which meant strong shoot growth and fruit set.
Post flowering, the summer heat increased, and Cromwell
experienced it's hottest January on record. We started picking in the
middle of March however, a blast of cold weather from the south
during the first week of April put a welcome handbrake on ripening
which meant the majority of our grapes developed more flavour and
tannin ripeness. We finished harvesting in mid-May, making it a longer
vintage with excellent quality

VINEYARD

The grapes for the wines that carry the Mt Difficulty Bannockburn label
are subject to two strict criteria: they are managed by our viticultural team
and must be sourced from Bannockburn vineyards - the south side of the
Kawarau River in the southern Cromwell basin. Mt Difficulty has three
plantings of Sauvignon Blanc which fulfill these criteria; on Templars Hill,
Mansons Farm and Saffron. Templars Hill soils vary across the vineyard
from a mixture of heavy Scotland Point clay soils to drought-prone coarse
gravel Bannockburn soils (classified as man-made due to the sluice
mining). Mansons Farm is mostly comprised of Lochar Soils, which are
ideally suited to viticulture. Saffron is predominantly comprised of
Cromwell sands.

WINEMAKING CONSIDERATIONS

The Sauvignon Blanc grapes from Templars Hill, Mansons Farm and
Saffron were hand harvested through late March and early April. The
fruit was handled reductively during processing, then gently pressed and
racked clean. The majority of the wine was fermented with indigenous
yeast with the majority of the wine fermented cool in stainless steel, this
portion of the wine remained on gross lees for three months post
ferment whilst being stirred weekly. The Saffron Farm component was
wild fermented in old oak barrels. These practices were employed to not
only retain the maximum varietal fruit character of Sauvignon Blanc but
also to develop complexity, palate weight and texture.

VEGAN FRIENDLY



