
SAUVIGNON BLANC,  STANLEY ESTATES

Vintage 2022
STANLEY ESTATES

ATTRIBUTES

Origin

New Zealand

Variety

Sauvignon Blanc

Malolactic
Fermentation

No

Bottle Size

75cl

Vegetarian

No

Winemaker

Eveline Fraser

Fined Using

gelatine

Closure

Screw top

Region

Marlborough

Vegan

No

TECHNICAL ANALYSIS

Alcohol

13.3

Residual sugar

1.0

pH

3.29

Acidity

6.6

Stanley  Estate 's  Sauv ignon i s  a  100% Sauv ignon
Blanc ,  s ing le  v ineyard  wine  f rom the  fami ly
v ineyard  in  the  Awatere  Va l ley ,  Mar lborough .

TASTING NOTE

This vintage shows appealing summery rockmelon, kiwifruit,  apple and
lemon zest notes, followed by a succulent palate that’s l ively and
flavoursome. Youthfully expressed with plenty of tasty flavours, the finish is
long and fruity.

V I N I F I C A T I O N  D E T A I L S

The grapes were machine harvested and pressed, with the juice settled and
then racked to stainless steel tanks. The juice was inoculated with two
different yeasts and went through a controlled cool fermentation. The wine
spent a l ittle time on lees post ferment, and was then stabil ised and cross
flow filtered before being prepared for bottl ing.

AWARDS

Wine Orbit :  93 pts


