
Compared with Stoneleigh Sauvignon Blanc 2016*

WINEMAKING DETAILS

� e grapes were machine-harvested and 
gently bag-pressed. � e juice was lightly 
clari� ed before being cool fermented 
with an aromatic yeast strain to capture 
the very distinctive regional and varietal 
characters.

IDEAL DRINKING WINDOW

This wine is best enjoyed young, while 
expressing its unique vibrant and fresh 
flavours, only seen in Marlborough 
Sauvignon Blanc.

WINE ANALYSIS

Alcohol: 9.6% v/v
Residual Sugar: 6.2 g/L
Titratable Acidity: 7.1 g/L
pH: 3.29

AROMA AND PALATE

Pale straw in colour, this wine shows 
uplifted aromas of pink grapefruit, yellow 
capsicum and splashings of passionfruit. 
� e palate has fresh citrus � avours, bound 
with stonefruit and passionfruit � avours. 
A well balanced and cleansing wine style. 

FOOD MATCHES

With its balanced acidity and fresh palate, 
this is a very versatile wine that can be 
best matched with raw oysters, mussels or 
clam dishes. Equally good would be a fresh 
caesar salad topped with smoked chicken.

VINEYARD INFORMATION

Grapes came from Kaituna Vineyard 
that lies on the northern side of the 
Wairau Valley where the soils are 
young and infertile. These soils are 
old riverbeds that are dominated by 
greywacke gravels and fine silts.
Clonally, the Sauvignon Blanc is Mass 
Selected and is grown on various 
rootstocks.
The fruit for this wine comes from four 
blocks, harvested on the 24th March 
2016.

Vine Age:  8 -10 years old
Pruning Regime: VSP with 3 - 4 canes
  laid down

L IG H T E R

Enjoy Stoneleigh Wines Responsibly

As Winemakers, we are able to capture the natural early ripening characteristics of 
the Rapaura sub-region appellation, harvesting the grapes early with a full � avour 

pro� le to make a range of wines that are 25% lower in alcohol.*

STONELEIGH LIGHTER MARLBOROUGH SAUVIGNON BLANC 2016
TA S T I N G  N O T E S


