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 About the Wine
 Vintage 2012
 Alcohol 13% 
 pH 3.35
 TA 7.0g/L
 Residual Sugar 3.2g/L
 Sauvignon Blanc 100%

 Omaka Valley - Marlborough 

  
   

tast ing notes
Our Toi Toi Reserve Sauvignon Blanc 2012 has been selected from the very best fruit, from our Brookdale vineyard 
located in the renowned Omaka Valley in Marlborough, the spiritual home of Toi Toi wines.
An intense and uplifted nose of gooseberry, red currant and passionfruit with hints of citrus and dried herbs wafts 
from the glass. The palate is sublime with great fruit concentration and intensity, with firm lingering acidity and 
impressive length.  
Our 2012 wine has all the hallmarks of ‘classic’ Marlborough Sauvignon Blanc and while ready to drink now, will 
benefit from another 1-2 years in bottle. Expect it to be at its best from late 2013 onwards.

food matching 
This delicious Sauvignon Blanc is perfect to serve with a Sunday afternoon BBQ of grilled prawns, garlic butter, a 
hint of chili, lemon zest and a splash of fish sauce, some crusty bread and a fresh garden salad. Wonderful!

vit iculture and winemaking 
The 2012 vintage in Marlborough will be remembered for its lower than average yields, however this has resulted 
in wines of exceptional character and quality. Bud burst was slightly later than 2011 with fruit set well below 
average. Cool weather continued into Jan/Feb 2012 and the vintage was only saved by a warm April, with 
harvesting commencing nearly three weeks later than usual. The fruit was harvested in fantastic condition from our 
‘Brookdale’ vineyard in the renowned Omaka Valley. The grapes were machine harvested early in the morning to 
preserve their flavour then destemmed, crushed and lightly pressed with minimal skin contact. The clear juice was 
then fermented at low temperatures in stainless steel tanks and a small percentage of French oak barrels, with 
selected yeast strains to preserve the inherent fruit flavours. Following fermentation, the wine was left on light lees 
to enhance texture and complexity for 4 months before blending and prepared for bottling in December 2012.  
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