
Vintage Information

Blend
Vintage
Alcohol
pH
TA
Residual Sugar

SB0902
2009
13.2%
3.23
6.9g/L
2.9g/L

Regional Composition

100% Sauvignon Blanc
100% Marlborough - Wairau & Omaka Valleys

Reserve Sauvignon blanc
MARLBOROUGH 2009

SILVER 
2009

Awards

Tasting Notes 
The Reserve Sauvignon Blanc was selected from the best parcels of our fruit. The highly favourable 2009 vintage has resulted in a very top quality 

Marlborough Sauvignon Blanc. It is pale straw green in colour and the very fragrant nose exhibits typical aromas of passionfruit, gooseberry and freshly 

cut grass. The enticing palate has concentration, texture and rich succulent fruit balanced with a lingering natural acidity. It has a long fruit finish and is an 

exceedingly well balanced wine and we think it is our best yet.

Food Matching
This wine is an excellent accompaniment with summer salads, grilled vegetables and flavoursome Asian dishes. It is particularly suited with fresh seafood 

and chicken dishes. Perfect for drinking now and over the next two to three years.

Viticulture and Winemaking
The 2009 vintage in Marlborough was of exceptional quality. The flowering and fruit set took place in perfect weather and a sound spring and early 

summer set the vintage on the right path. Mid summer temperatures were below the average Growing Degree Days which helped preserve acidity and 

ensure a long ripening period – ideal for flavour development. Early March saw some uncharacteristic rain leading to what we’ve come to expect as the 

typical Marlborough autumn – fresh cool nights and sunny cloudless days meaning we were able to harvest the fruit at optimum flavour ripeness in early 

April. The majority of fruit came from low yielding vineyards in the Wairau Valley with a small percentage from the 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 with selected yeast strains to preserve the inherent fruit flavours. Following fermentation the wine 

was left on lees and to enhance texture and complexity for 3 months before blending and preparing for bottling.

w w w. t o i t o i w i n e s . c o . n z

Toi Toi Wines • PO Box 101618, NSMC, Auckland 0730 • Winery: 41Gouland Rd, Spring Creek, Marlborough 
Ph +64 2 1935 849    Fax +64 9 478 9565    wine@toitoiwines.co.nz


