
A vibrant Sauvignon Blanc synonymous with the coastal vineyards 
where it was grown.   
 

“Pale, with a fresh, limey bouquet. Medium-bodied, with good depth of ripely 
herbaceous flavours and a well-rounded finish. “ 

Michael Cooper reviewing the 2016 vintage 

PREVIOUS ACCOLADES 
 
Silver Hawke’s Bay A&P Wine 
Awards 2016 
 
Recommended Winestate 2016 

 
 
 
 
 
 
 
 

 
 

TECHNICAL NOTES 
 
Vintage   2018   Alc/vol 13.5% 
Region  Hawke’s Bay  
Sub-region  Te Awanga     
       

COASTAL SAUVIGNON BLANC 

WINEMAKING NOTES 
 
The coastal Sauvignon Blanc 
grapes were whole-bunch pressed 
to minimise oxidation, maintaining   
vibrant fruit aromas and flavours.    
Tank fermentation with aromatic 
yeast strains retains fresh, tropical 
aromatic compounds.  Bottled early 
to capture the fruit aromas, the wine 
can be cellared for several years to 
allow more complex characters to 
develop. 
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FOOD SUGGESTION 
  

Chicken and sea food.  


