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 About the Wine
 Vintage 2016
 Alcohol 13.5% 
 pH 3.32 
 TA 6.6g/L
 Residual Sugar 5.4g/L
 Sauvignon Blanc 100%

 Awatere and Wairau Valleys

 Vegan and Vegetarian 
   

tast ing notes
Our 2016 Reserve Sauvignon Blanc been selected from the very best parcels of fruit grown in the renowned Wairau and 
Awatere Valleys.
The nose is intense and uplifted with aromas of dried herbs, passionfruit and hints of citrus, pineapple and a fine mineral 
backbone. The palate has great fruit concentration and intensity, with firm lingering acidity and impressive length. This 
delightful Reserve Sauvignon Blanc while ready to drink now, will benefit by another 1 - 2 years in the bottle. Expect it to 
be starting to drink at its best from mid 2017 onwards.

food matching 
Sauvignon Blanc and freshly shucked oysters is a match made in heaven. Serve them with tasty Merguez sausages and 
a redwine and pomegranate molasses vinaigrette.

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. 
Harvest commenced end of March and was 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 a 
mixture of stainless steel tanks with a small percentage fermented in older style French oak barriques. Using selected 
yeast strains to preserve the inherent fruit flavours and aromas, with the oak adding texture and complexity, the wine 
was left on light lees for 8 months before blending and prepared for bottling in late January 2017.  

Toi Toi RESERVE Sauvignon Blanc
marlborough 2016

Awards
Dish Magazine  
August 2017 - Top 10 

Huon Hooke’s Review january 2018 
“A racy,  intense, c lassic Marlborough savvy 
which is remarkable value for money. I t  has 
a del ightful  array of  l ime, capsicum,  
radish and grassy herbal  aromas with a hint 
of  honey. I t ’s l ikewise intense and vi ta l  in 
the mouth, the f in ish long and resonat ing.” 
 
 

Score: 94 points


