Sirveage

SAUVIGNON BLANC 2005

WINEMAKERS NOTE
Sweet citrus lift with nuances of lime, quince and lemongrass. Full
rich and silky textured palate with beautifully taut acid structure

and extraordinary long limey finish with lingering minerality.
Winemaker | Tony Bish

VINTAGE SUMMARY
Good summer weather prevailed giving ripe fruit characters.

VINIFICATION

Hand picked grapes were whole bunch pressed and fermented in
new and one year old barrels using natural yeasts.

: g VITICULTURAL DETAIL
g e Dy :*« Hand picked fruit from lightly cropped vines in our estate vineyard.
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TECHNICAL DATA

&/ : REGION Hawkes Bay VARIETY Sauvignon Blanc
e F Lf P r(g.t 2¢ 0 P
APPEARANCE  Pale Straw STYLE Dry full bodied
aromatic
SERVE Highly chilled CELLARING 3-5 years
RS <1g/L ALCOHOL 13.0%
TA 6.6 g/L




