
Harvest & Winemakers’ notes:

A convergence of flavours from four 
separate vineyards located on the banks of 
the Wairau and Awatere rivers. Harvested 
at optimum ripeness, the grapes were 
gently pressed and fermented, at cool 
temperatures, in stainless steel to maximise 
fruit purity and character. A percentage of 
the wine was aged on fine lees for 3 months, 
adding texture, complexity and increased 
mouth-feel to the palate.

Tasting notes:

Bright straw with golden/green hues, 
this Sauvignon Blanc has an abundance 
of gooseberry, white peach and citrus 
aromas. The palate has great concentration 
yet displays poise and elegance – dry and 
flinty with persistent flavours of lime and 
gooseberry, a touch of white pepper on the 
finish and mouthwatering acidity.
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2015 ‘Convergence’ Sauvignon Blanc  
Marlborough  (Sustainable)

soils silt loam over river gravels

alcohol 13%

t.a 7.3 g/l

rs 4.1 g/l

brix 21 - 22

ph 3.22

harvest 
dates

late march – early april


