
 

 

 

                                            
                                                       
                           
      

       APPELLATION

       Marlborough, New Zealand

       VARIETAL COMPOSITON

       Sauvignon

       ALCOHOL CONTENT

       13

       WINEMAKING

       Han
      settled
      controlled temperature using selected yeasts. Maturation in
      stainless steel to keep bright fruit and crisp acidity.

       TASTING NOTES

       Straw yellow with 
      Vibrant scents of summer melon, kiwifruit, 
       leading to a lively
       fruity finish
 
       FOOD PAIRING

       Pairs well with
       and salads. 

                   

                                                                                            

                           SAUVIGNON  BLANC 
                                                       MARLBOROUGH

                    STANLEY ESTATES, WHITE WINE

APPELLATION 

Marlborough, New Zealand 

VARIETAL COMPOSITON 

Sauvignon Blanc 

ALCOHOL CONTENT 

13% 

WINEMAKING 

Hand-picked harvest. Gentle pressing of the grapes
settled and racked to stainless-steel tanks. Fermentation 
controlled temperature using selected yeasts. Maturation in
stainless steel to keep bright fruit and crisp acidity.

TASTING NOTES 

Straw yellow with green highlights. The nose is very aromatic
ibrant scents of summer melon, kiwifruit, green apple, and citrus, 

leading to a lively, crisp, well-balanced palate, and 
fruity finish.  

FOOD PAIRING 

Pairs well with seafood and shellfish, chicken, sushi, 
and salads. Serve chilled. 

             

                                                                                      

 

BLANC  
MARLBOROUGH                

WHITE WINE 

picked harvest. Gentle pressing of the grapes. Juice 
rmentation at 

controlled temperature using selected yeasts. Maturation in 
stainless steel to keep bright fruit and crisp acidity. 

very aromatic. 
apple, and citrus,  
and refreshing,  

, sushi, ceviche, 


