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N E W  Z E A L A N D

Established in 1980, Martinborough Vineyard is an iconic, pioneering producer of 
Martinborough with a commitment to the perfection of Pinot Noir. The first winery to 
plant Pinot Noir grapes in the famed region, today it is home to the oldest vines in 
the district. Artisan winemaking techniques, along with dedication to land 
preservation, and sharing a legacy of wine knowledge with future generations, has 
earned Martinborough Vineyard a continuous reputation for excellence.

THE SEASON

An excellent season in Martinborough although it didn't start out that way. A late 

spring frost on October 19th caused some loss of fruit in some of our cooler vineyards. 

A wet spring followed which allowed vines to bounce back and grow to reach the top 

wire by Christmas. The traditional dry Martinborough summer finally arrived in January 

and carried right through to harvest. We commenced picking fruit on the 29th of 

March - the result of a  lovely summer. The beautiful conditions carried on throughout 

harvest and enabled us to finish picking by the first week of April with all fruit picked in 

clean and ripe conditions. Overall the season produced great wine quality.

VINEYARD BLOCKS

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

from 9-24 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.

WINEMAKING

The grapes were hand harvested from select vineyards during the cool night of 

Autumn to maintain vibrancy and freshness. After gentle pressing the wine was cool-

fermented with selective yeasts to release the aromas of the grapes. This wine receives 

no oak treatment as we believe the purity of this fruit is best expressed by 

fermentation and aging in the absence of oak.

TASTING NOTES

An elegant pale straw appearance with an intense, vibrant sub-topical bouquet with 

snow pea and citrus aromas leads invitingly to a palate of juicy sub-tropical flavours. 

A softness leads to a balance, lively and long finish. 

TECHNICAL DATA

Harvest Dates

29 March - 5 April, 2019

Cooperage 

Stainless steel

Wine Analysis

3.12 pH

7.0 g/L TA

3.99 g/L RS

12.5% Alc.

Bottled 5 August, 2019

Recommended 
Cellaring 1-3 years
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