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MARLBOROUGH
SAUVIGNON BLANC

‘to do th/ngs a //tt/e d/fferently

Tasting Note

‘Map Maker’ bursts with the raw energy and pur/tyyou’d expect from a,
. premium Marlborough Sauvignon Blanc. Intensely aromattc with / ‘ g
attractive herb and passionfruit notes - you’ll find it curfously creamy, e
balanced with a bold tang of green capsicum, lime Zest /gooseberry, / ‘ L
and subtle tropical fruit flavours. The character ofM‘ar/b‘brough‘vis Iy
vividly captured in this superb 2023 vintage. Sy N a N

Viticulture ‘ ‘ | / \\\\\\\\\ s

number of bunches of Sauvignon Blanc per vine. Wmemakers /ove thls [
as it shifts the focus to quality /nstead of'quantity. As per usual We :
carr/ed out leafremoval around grape bunches to get opt/mal sun
exposure onthe fruit and air movement through the canopy /

A calm and nicely dry summer followed through to harvest Thls ca/rp /]
weather is important so we can spread out harvesting the var/ous fil'fi

vineyard blocks and increase the ‘hang time’ for the b/ocks that WI//‘

excel by just waiting a bit. All this resulted/n a high qua//ty crop [,

harvested at perfect times. 2023 will be seen asa “typlca/ Mar/bqrbugh

vintage” that gave us beautiful, clean frutt with opt/mum phyblolog/cal

ripeness, classy crispness and great intensity of flavours. j 10 A \“ e |
‘Map Maker’ Sauvignon Blanc is grown in lnd/wdua/ parce/s on smls lrr i1
the famous Southern Valleys of Marlborough. Each parcel comes frpm a
unique site renowned for its terroir with old riverbed clay soils and

. riverbank gravels. This land delivers the vibrant ﬁavours for Wh/ch

Marlborough Sauvignon Blanc is so famous.

Winemaking

A A

Each parcel of Sauvignon Blanc is harvested separately, prO\‘/iding‘us,
with an array of different flavours and structure. The first picks have / /
the hallmark Marlborough herbaceousness and crisp acidity, which
. combine elegantly with the concentrated rich tropical fruit oflater, £ 7 “
" picks. ; :
The grapes are then fermented with an array ofmdlgenous and -
/ cultured yeasts to further enhance the flavours and structure ofthe
. wine. Each parcel is treated as an individual wine-in the winery. After
fermentation a selection of these ‘parcel’ wines are blended together :
settled and homogenised in tank before bottlmg

‘Wine'Analysis , :
‘ e : MARIBOROUGH
X L/ \ SAUVIGNON BLANC
A ‘ /7 : & 27 G
Alcohol : 12.5 % Vi, Sugar <3 g/l Btk
Acidityy7.9g/1 . ) ‘Harvested 29 March 4 Aphl X AN
pH:3.2';‘" FLL ) S Brix: 22°—23°-’ N o .'\‘ \.". K "\\..\'.
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