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	SAUVIGNON BLANC


2009 RIVER FARM SAINT MAUR SAUVIGNON BLANC

$32.50
REGION: MARLBOROUGH, NEW ZEALAND
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“A gorgeous example of a barrel fermented sauvignon blanc, deliberately crafted in a style that differs from traditional Marlborough sauvignon blanc. The aim is to create a softer, more complex food-oriented style of wine. The result is an elegant, soft, mouth-filling wine with great balance and depth. 
“River Farm was one of the finds at Wine New Zealand last year - one of the 'new' producers. But I soon found out not really as owner David Dew has been growing grapes in Marlborough almost as long as anyone. Only the label is new - the 2008 the inaugural vintage. Brian Bicknell is the master craftsman in the winery, taking David's lovingly tended fruit. The River Farm Saint Maur Sauvignon Blanc is mind-blowingly delicious.”  Sue Courtney, www.wineoftheweek.com
“So what do we do as re  staurateurs seeking to offer the best local produce when it comes to sauvignon blanc? Well, luckily there are a few – a very few given the amount of ordinary swill-it-down savvie we produce – who have applied their not inconsiderable skills to crafting sophisticated wine worthy of New Zealand’s claimed leadership with the variety. We tried a few, with Ben Dugdale and Keith Stewart tasting a range chosen after asking a few top restaurateurs and winemakers for their opinions of the best sauvignon blanc made with an eye to cosmopolitan wine tastes.
2009 River Farm Saint Maur Sauvignon Blanc: Simply stunning wine craft that managed to perfectly balance the numerous ingredients of wild yeast, intense fruit, lees texture and oak. Hints of rose fragrant on the nose, with a spicy flicker of wild yeast leading to a fat palate that has silky moments and some mineral firmness. Detailed, rich and suave. Wonderful wine begging for a butter sautéed filet of John Dory.”  Grill Magazine [food & beverages magazine for the NZ Hospitality Industry]
“Weighty and dry, this notably complex wine was harvested by hand at just under 23 brix in the Saint Maur vineyard, on the south side of the Wairau Valley, and fermented with indigenous yeasts in seasoned French oak barriques. Fleshy, with very ripe, distinctly tropical fruit flavours and balanced acidity, it has excellent richness and complexity, coupled with great drinkability."  Michael Cooper, Winestate ((((( 
“You'll rarely hear ‘subtle’ and ‘Marlborough sauvignon blanc’ in the same sentence. The region's most famous white wine generally assaults your Nasal passages with pungent passionfruit and asparagus. Ferment it in French oak barrels and the variety can be transformed into something a little more modest, with aromas of vanilla, nuts and lemon, while retaining that mouth-watering sauvignon acidity. 

White winemakers in Bordeaux have been making barrel-fermented sauvignon blanc blends for years but the style didn't make it to New Zealand shores until the 1990s. It has taken time to get the style right and many are yet to perfect it. Yet, a handful of producers are striking that balance, making complex wines with a delicious creamy texture. Simply put, it's a halfway house between sauvignon blanc and chardonnay and is a great food wine…
2009 River Farm Saint Maur Sauvignon Blanc: Sauvignon is typically up front and brash but River Farm's is restrained and shows delicious delicacy. It's lost all that green herbaceous character and replaced it with subtle vanilla, nuts and lemon. A refreshing change.”  Rebecca Gibb, NZ Herald
“The premium fruit for this wine comes from the Saint Maur vineyard in the southern Wairau Valley - an area reputed for its wines of depth and richness. The fruit was hand-harvested, whole-bunch pressed and run straight into older French barriques then fermented with wild yeasts from the vineyard. A small portion was tank fermented and then barrel aged. The wine remained in barrel for ten months allowing it to develop depth and texture without losing its fresh varietal character. The wine was regularly lees stirred for added complexity.

Deliberately crafted in a style that differs from traditional Marlborough Sauvignon Blanc, the aim was to augment the ripe and intensely concentrated Sauvignon Blanc fruit characters to create a richer, more food-oriented style of wine. The result is an elegant, soft, mouth-filling wine with balance and depth. An enticing lemon/gold in the glass, the wine is clear and bright. The aromatics show varietal characters of cut grass and ripe, tropical fruit, with a sliver of minerality we’ve found to be a consistent character of the Saint Maur vineyard. The full, round palate is balanced by natural acidity, while the barrel ferment and lees characters add depth and complexity to the intensely flavoured fruit. The weight and texture is complemented by a long finish with a hint of honeyed sweetness. This is an excellent food wine that can be cellared for up to five years.”  Winery Notes
Drink over the next 5 years.
























































































































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

