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 About the Wine
 Vintage 2018
 Alcohol 13.5% 
 pH 3.32
 TA 6.3 g/L
 Residual Sugar 4.3 g/L
 Sauvignon Blanc 100%

 Upper Wairau Valley

  
   

tast ing notes
This is a Single Vineyard wine from our Loddon Lane Vineyard, in the upper Wairau Valley of Marlborough. It produces 
superbly concentrated fruit with aromas of greengage plum, lime blossom and dried herbs. Weighty and complex, the 
wine shows a lovely balance of tropical and herbal flavours supported by a refreshingly fine line of chalky minerality.

food matching 
Oysters, in the half Shell, with shallot and sherry vinegar or Grated horseradish, Kilpatrick, Tempura battered, infact any 
way you like them, this wine will complement and enhance the experience.   .

vit iculture and winemaking 
The grapes for this wine came from the first harvest of the River Block at our Loddon Lane Vineyard. Grown on the edge 
of the Wairau River the soils are predominantly river stones with fine river silts on top. The first harvest of Sauvignon Blanc 
grapes are known to produce stunning, powerful and interesting wines, and the wine from this block is no exception.
The 2018 vintage commenced with a very warm spring, ideal conditions for an early bud burst, with very few frosts. The 
early bud burst lead to flowering being 7 days ahead of average. This was helped along by growing degree days being 
up by 15% on the long term average.  January and February 2018 were characterised with frequent spells of rainfall with 
February recording the highest rainfall on record for Marlborough. Despite this March and early April came through for 
us with dry periods that allowed the vineyards to dry out and the fruit to develop to a good ripeness with the full array of 
flavours showing.
Loddon Lane was harvested in early April, in the cool of the morning, to ensure we preserved the fruit flavours. The 
grapes were picked when the flavours were at optimum. Once pressed off skins, the juice was then fermented at low 
temperatures in stainless steel tanks with selected yeast strains to preserve the inherent delicate fruit flavours. Following 
fermentation, the wine was aged on light yeast lees to increase palate weight and complexity before it was bottled for 
enjoyment.
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peter saunders review - September 2018 
“Crisply fresh style with good spine to add to the raciness...” 
- Peter Saunders: wine writer,  author,  educator and wine judge


