TE KOTA WAIPARA SAUVIGNON BLANC 2008
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SAUVIGNON BLANC 2008
Waipara Valley
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VINEYARD & CELLAR COMMENTS

Machine harvested fruit was pressed to tank and settled in tank at 8º C for 48 hours. The clear juice was then racked to tank an inoculated with selected aromatic yeast strains and fermented to dryness for 14 days at 14º C. On completion the wine was left on gross lees until bottling. 

WINE NOTES

The wine by leaving on gross lees for 8 months has reduced the austere acidity so common to Sauvignon Blancs, making the wine so approachable now.

An intense wine, which is the product of a great growing season.

A very long cool fermentation has facilitated the expression of classic Sauvignon Blanc aromas. 

The palate shows ripe passionfruit and capsicum flavours, with a balance of acid and a mineral characteristic typical of aromatic wines from silt loams soils over river gravels.

A clean finish will leave notes of gooseberries and tropical fruit on the palate

This wine should be enjoyed with food, making it a great accompaniment with seafood, especially shellfish and some white meat

	Source
	Mt. Cass Road, Waipara, Nth Canterbury.

	Grape Gathering
	Machine Harvesting

	Fermentation
	Stainless Steel

	Maturation:

	Stainless Steel

	Malolactic fermentation
	NIL

	Titratable Acidity at Harvest:
	9.7g/litre

	PH at Harvest
	3.13

	Brix at Harvest
	23

	Production
	31 tonnes from 7.7 hectares

	TA Finished Wine
	6.4 g/litre

	Residual Sugar
	<1 g/litre

	Alcohol Content
	          12.5% Alc/Vol.

	
	


Imported exclusively by Bluestone Wine Solutions, LLC
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