
 
 
 

 
 
 SACRED HILL 
Sauvage Sauvignon Blanc 2002 
 
 
VARIETY 
100% Sauvignon Blanc. 
 
REGION 
100% Hawkes Bay. 
 
STYLE 
Full bodied aromatic dry white wine. 
 
VINTAGE 
Fantastic autumn ripening conditions allowed full development of fruit flavours. 
 
VINIFICATION  
Hand picked grapes were whole bunch pressed to a mix of New and 1 year old French barriques.  100% natural 
fermentation.  Aged on lees for 12 months. 
 
APPEARANCE 
Pale Straw. 
 
BOUQUET  
Complex rich aroma of white nectarine, lychee's and a toasty nutty complexity. 
 
PALATE  
Very rich full bodied palate with white nectarine, peach and lychee flavours.  Incredible texture, weight and length. 
 
CELLARING  
3-5 years. 
 
SERVE  
Lightly Chilled. 
 
TECHNICAL ANALYSIS 
Winemaker Tony Bish 
Alcohol 12.5%  
Sugar 3.5 
TA 7.2 g/l 
pH 3.39 
Packaging 12 x 750ml 
RRP $30.00 
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