
A vibrant Sauvignon Blanc showing bright acidity, synonymous with the 
coastal vineyards where it was grown. Tropical aromas of passionfruit 
and citrus give way to a tangy lemon curd palate. 
 

 

PREVIOUS ACCOLADES 
 
89 points/100 - Cameron Douglas, 
Master Sommelier 2016 

 
 
 
 
 
 
 
 
 
 

 
 

TECHNICAL NOTES 
 
Vintage   2016   Alc/vol 12.6% 
Region  Hawke’s Bay TA  7.72 
Sub-region  Te Awanga  Res Sugar 4.51 g/l    
      p/H  3.11 

Te Awanga Sauvignon Blanc 

WINEMAKING NOTES 
 
The coastal Sauvignon Blanc 
grapes were carefully handpicked 
then whole-bunch pressed to      
minimise oxidation, maintaining   
vibrant fruit aromas and flavours.    
Tanks 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.  


