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VINEYARD		

Working with a small number of premium vineyards our team have selected some of 
the best grapes from vineyards in the region to craft this wine. The cool climate has 
produced grapes with stunning fruit intensity.

Marlborough’s 2024 vintage is proving to be exceptional, with ideal weather  
conditions throughout the growing season. Despite lower yields due to a challenging 
spring and patchy flowering, the warm, dry days followed by cool nights in March  
created the healthiest harvest in years. The dry conditions reduced disease risk, 
while cool temperatures helped prevent the growth of botrytis, ensuring high-quality 
fruit. While crop levels were down, the fruit that did grow has developed rich, intense 
flavors. The classic autumn conditions, with a strong diurnal range, resulted in  
excellent acidity and flavor profiles, making 2024 a standout vintage for the region. 

WINEMAKING		

Picked at first light to harvest the grapes as cold as possible. Pressed using  
modern membrane tank presses and allowed to cold settle, the clear juice was 
carefully racked to cooled fermentation tanks and inoculated with selected yeasts. 
Cool, slow fermentation to ensure the ripe fruit flavours were retained was followed 
by minimal handling, filtration and bottling. 

TASTING NOTES		

COLOUR	 Crystal clear.

AROMA	 Aromas of passionfruit and ripe juicy melons.

FLAVOUR	 A palate of intense gooseberry, apple and nashi pear  
	 flavours that gently and sensuously fill the mouth and linger 	
	 long after the wine is gone. 

CELLAR POTENTIAL 	 Drink now

 
HAVE IT WITH ...		

If your partner isn’t a vegetarian this is perfect with Chicken, Pork or Salmon. 

Vegan Friendly
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