another Stoneleigh classic.”

Jamie Marfell, Stoneleigh Winemaker
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STONELEIGH™

MARLBOROUGH

“Stoneleigh Sauvignon Blanc is renowned for its ripe tropical fruit avours. This wine is true to form,

The unique terroir where the Stoneleigh Vineyards lie defines the wine’s independent
qualities. Located on the northern side of the Wairau Valley, in close proximity to
Marlborough’s main river, the Wairau, the vignerons have located the vineyards
on shallow rock and gravel-exposed soils. These soils, low in nutrient and water-
holding capacity, coupled with the terroir’'s warmer climate and high rainfall, add
up to produce a wine with its own unique sense of ‘place’.

The winemaker has harvested the fruit at peak intensity looking for both fresh and
ripe fruit properties. By minimising winemaking intervention, the wine is able to
perfectly express its unique origin.

This vibrant and lively Sauvignon Blanc displays lifted tropical fruit aromas that
follow through to feature ripe tropical fruit, melon and stone fruit flavours on
the palate.

PLEASE ENJOY STONELEIGH WINES RESPONSIBLY
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TECHNICAL SPECIFICATIONS

GROWING SEASON CLIMATE DATA (Oct-Apr)

(MARLBOROUGH AVERAGES)

GROWING DEGREE DAYS: 1293°C
RAINFALL: 380mm
MEAN MAX TEMPERATURE: 21.2°C
MEAN MIN TEMPERATURE: 11.0°C
VINE AGE: 5-23 years

PRUNING REGIME: 2,3 & 4-cane VSP

HARVEST DATE: 24th March-14th April

This wine may have been fined the traditional way using egg
and/or milk products and traces may remain. Preservative
(220) added.

The 2014 Marlborough
Growing Season

The 2014 season will be remembered as being a
warm and early season that delivered bountiful
crops. It was a season of two halves, with the first
half being very warm, promoting early bud burst and
flowering. This led to bountiful crops with larger than
average bunches as well as high bunch numbers.
The temperature in the second half of the season
was slightly below average. This, in combination with
the bountiful crops increased the time the crop was
on the vine ripening. The first fruit was harvested
on 27th February for sparkling wine and the last
fruit on the 25th of April, with the vast majority of
all fruit harvested before the significant rain event
in late April.

Soil Type

The Stoneleigh Vineyard sites are located on the
northern side of the Wairau Valley in close proximity
to the mighty Wairau River. Often referred to as the
Rapaura Series of soils, they are characterised as
young soils, based on river silts and stones. They
tend to be low in nutrients and have poor water-
holding capacity.

Clonal/Rootstock Selection

Clonally, this Sauvignon Blanc is mainly mass
selected on a mix of five main rootstocks, these
being SO4, 3309, 101/14, RG and Schwarzmann.

The Stoneleigh Range

MATURITY ANALYSIS AT HARVEST (Average)

‘BRIX: 20.5-23.0°Bx
TITRATABLE ACIDITY: 8.8-10.2¢/l
(as Tartaric Acid)

pH: 3.10-3.20

WINE ANALYSIS

ALCOHOL: 13.0% viv
RESIDUAL SUGAR: 4.4g/l
TITRATABLE ACIDITY: 7.29/1
(as Tartaric Acid)

pH: 3.22

Winemaking Details

The grapes were harvested from end of March
through until the middle of April 2013. Most of the
grapes harvested were crushed to bag presses or
‘tippy tanks’. The juice was drained and pressed
from the skins to minimise excessive phenolic
extraction. After settling to remove solids, the bright
clear juice was racked to ferment. The juice was
fermented slowly using selected aromatic yeast
at cool temperatures to retain the very distinctive
regional and varietal characters.

Aroma and Palate

This vibrant and lively Stoneleigh Marlborough
Sauvignon Blanc is light straw in colour with subtle
green highlights. It displays lifted tropical fruit
aromas, with the dominance of passionfruit, citrus
blossom and grapefruit. This follows through to a
palate that features ripe tropical fruit, melon and
stone fruit flavours with a complex minerality that is
balanced by a tight and fresh acidity.

Cellaring and Food Matching

This wine is best enjoyed whilst it is young and
exuberant. Serve slightly chilled on its own or with
delicate white meat or seafood dishes.

Stoneleigh consists of three acclaimed wine ranges; Stoneleigh, Stoneleigh Rapaura Series and the
most recent edition, Stoneleigh Latitude. Stoneleigh wines are known for their intense fruit flavours

and approachable styles, whilst wines in the Stoneleigh Latitude range herald from the ‘Golden
Mile’, an area known for outstanding grape growing conditions resulting in aromatically-lifted wines.
Stoneleigh’s reserve range, Stoneleigh Rapaura Series, feature more intense fruit flavours and
greater complexity.




