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	SAUVIGNON BLANC


2007 MATAHIWI SAUVIGNON BLANC


$19.50
REGION: WAIRARAPA, NEW ZEALAND

Reviews of 2006 Vintage:

"Pure currant and passionfruit, with some nettle and peel. Really smart. Attacks with juicy fruit, plenty of gooseberry, pear and peach, but tight and zesty at the back with a touch of finishing oak. Delicious."  Tim White, Australian Financial Review - 93 points
"Tempting with its passionfruit and pineapple aromas, it's crisp and fresh and full of juicy tropical fruit flavours with hints of apple, a slightly grainy texture and plenty of grass and summery herbs packing into the full-on finish. Juicy, fresh pineapple flavours take over again to make it a brilliant refreshing drink. Great for lunches, crusiy afternoons and pre-dinner drinks."  Sue Courtney, www.wineoftheweek.com
"Here is an unusually full bodied Sauvignon Blanc, which will appeal as much to Chardonnay fans as to those who want a fresh new white wine. It has a fresh, youthful style and flavours that are subtle rather than over the top and fruity."  Joelle Thompson, Auckland Herald - Top Ten New Releases
"This crisp styled wine has a wonderful combination of gooseberry, ripe capsicum and passionfruit aromas - typical stylish Sauvignon Blanc! We love to drink it with seafood and pasta dishes and delicious summer salads. While this wine is ready to drink now, it can also be cellared for up to two years."

The fruit for this wine is sourced exclusively from our 25 hectare Sauvignon Blanc plantings at our home vineyard at Opaki in the Wairarapa. These are young vines that carry a small crop of intense grapes. We have several different blocks of Sauvignon Blanc where we use various canopy management techniques to provide us with a range of complex flavours from the grapes.

The focus in the winery is to capture the pure fruit flavours that come from the vineyard whilst adding complexity through our winemaking efforts to provide a multi-dimensional wine. This is achieved by tank fermenting 95% of the blend using yeasts that are able to ferment to low temperatures - preserving the essential fruit flavours.
The remaining 5% is barrel fermented in older oak, using a wide variety of yeasts (as well as wild yeasts from the vineyard) that add this complexity. The barrel fermented portion is lees stirred for two months until the blend is assembled in tank."  Winery Notes 
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Drink over the next 2 years.
























































































































Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

