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 About the Wine
 Vintage 2015
 Alcohol 13% 
 pH 3.24 
 TA 7.6g/L
 Residual Sugar 4.3g/L
 Sauvignon Blanc 100%

 Omaka, Awatere and Wairau Valleys

  
   

tast ing notes
Our 2015 vintage has benefited from an excellent growing season in Marlborough to produce a wine of great 
vibrancy and classically true to the region. 
Pale straw in colour, the aromatics are intense and alive with a beautiful mix of gooseberry, citrus and tropical fruit. 
The palate is fruit driven with lovely herbal, citrus, pineapple and passionfruit flavours producing a long clean finish, 
which is fresh and crisp. This wine is absolutely delicious!

food matching 
Pour a glass of Sauvignon Blanc and lay the table, this pasta will be divine. Spaghettini with pan seared calamari 
and lashings of extra virgin olive oil, garlic, sliced chilli and homemade passata with a dusting of paprika and a 
sprinkling of fresh parsley. 

vit iculture and winemaking 
The 2015 vintage in Marlborough will be remembered for being one of the driest growing seasons on record 
resulting in wines of exceptional quality. Bud burst occurred in early October followed by warm and settled weather. 
Unfortunately, close to flowering the weather turned cool with a resultant reduction of yields by around 30%. Warm, 
dry weather continued into January and February with almost no rain, enabling us to hang the fruit until optimal 
ripeness was achieved. Harvest commenced around one week earlier than average on the 20th March and the 
harvested fruit was some of the cleanest and most delicious seen in many years from the Omaka, Awatere and 
Wairau Valleys of Marlborough. 
The grapes were harvested in the cool of the early 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 using selected yeast strains to preserve the inherent fruit flavours and aromas. Following fermentation, 
the wine was left on light lees to enhance texture and complexity for 2 months before blending and preparation for 
bottling.  

Toi Toi Sauvignon Blanc
marlborough 2015

Awards
international wine and  
spirit competition - london  
2015 - silver 
 
new zealand international 
wine show - september 2015  
silver

canterbury a & p show  
international aromatic wine  
competition - gold

 cuisine magazine 2015 
4.5 stars and best buy 


