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 About the Wine
 Vintage 2016
 Alcohol 13% 
 pH 3.2 
 TA 6.7g/L
 Residual Sugar 5.1g/L
 Sauvignon Blanc 100%

 Omaka, Awatere and Wairau Valleys

  
   

tast ing notes
Our 2016 Marlborough Sauvignon Blanc is pale straw in colour, with aromatics that are intense and alive, with a 
mix of red currant, citrus and tropical fruit. A fruit driven palate has lovely herbal, citrus, pineapple and passionfruit 
flavours, with a long clean finish which is very fresh and crisp. Just delicious!

food matching 
Pour a glass of Sauvignon Blanc and set the table for four. Spaghetti with clams is on the menu and these with 
garlic, extra virgin olive oil, a hint of chilli, some white wine for good measure and chopped fresh parsley will be 
perfect. Pop oven warmed ciabatta on a board and share around with a garden fresh salad.

vit iculture and winemaking 
2016 was a memorable vintage in Marlborough. Warm and dry for most of the season with periods of rain in 
January, February and late March, helping to keep the vines in fantastic condition leading up to harvest.
Bud burst occurred around normal with a beautifully warm dry spring, resulting in fruit set being well above 
average. Warm, dry weather continued through Jan and early Feb with only the odd rain event, keeping the vines 
in a healthy state, enabling us to hang the fruit until optimal ripeness was achieved. 
Our first Sauvignon Blanc harvest commenced in the last week of March with harvest complete by mid-April after a 
lovely, long spell of fantastic warm weather.
The grapes were harvested in the cool of the early morning to help preserve their flavour and aroma then de-
stemmed, 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. Following 
fermentation, the wine was left on light lees to enhance texture and complexity for 3 months before blending and 
bottling in early July 2016.

Toi Toi Sauvignon Blanc
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Awards
new world wine awards 2016 
gold and ‘top 50’ wines

New York international wine  
Competition 2017 - Gold

San Francisco International  
Wine Competition 2017 - Gold

Melbourne International  
Wine Competition 2017 - Gold 


