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WA I R AU  VA L L E Y M A R L B O RO U G H  N E W Z E A L A N D

W E ’ R E  H E R E  F O R  G O O D
We’ve been making wine with as much thought for our environment as 
wine excellence for over 30 years. We’re carrying our enduring legacy of 
sustainability into the future.

O U R  V I N E YA R D S 
The fruit for our Grove Mill Sauvignon Blanc was primarily harvested from 
our lower Wairau vineyards including our flagship vineyard, 17 Valley. Good 
soil and canopy management, cold nights during ripening, and a warm and 
dry summerkept all the concentrated flavours in the grapes which you can 
now taste in the wine. 

O U R  W I N E M A K I N G 
The grapes were selectively harvested and brought straight into the winery. 
The fruit was gently crushed and pressed before being settled into tank. A 
small percentage was run to barrel for wild fermentation, and the rest was 
racked to stainless steel tanks innoculated with selected yeast strains to 
promote Sauvignon Blanc specific aromas.

TA ST E  N O T E
Our Grove Mill Sauvignon Blanc 2023 is bright pale straw in colour with a 
light green hue. A bouquet of intense and lifted tropical fruits and a very 
juicy and vibrant palate makes for a punchy and contemporary style of 
Wairau Valley Sauvignon Blanc. Enjoy with fresh seafood, creamy pasta 
dishes and summer barbeques. 

COMP OSITION 
100% 
Sauvignon Blanc

R E G I O N 
Wairau Valley 
Marlborough 
New Zealand

A LC O H O L 
12.5%

p H  3.24    
TA 8.50    
R S  4.07


