
TECHNICAL SPECIFICATIONS 

Alc/Vol  13.5% 

pH 3.15 

Titratable Acidity 7.3 

Residual Sugar 3.5 g L 

Fermentation 
100% stainless steel fermented 

to preserve primary fruit aroma 

MARLBOROUGH REGION  

Sauvignon Blanc is Marlborough's signature varietal so its natural that Huntaway comes from this world 

famous region.  Marlborough is a true cool climate growing region, situated at the top of the South Island 

in New Zealand and consistently makes wines of remarkable quality and style.   

 

GROWING SEASON 

The Marlborough region basked in sunshine and warmth throughout the 2013 growing season and the 

vines flourished.  Ripening across Marlborough’s sub regions progressed at an even rate, including the 

Lower Wairau (where Huntaway vineyards are located) which showed typical conditions for the area.  

The glorious long warm days and crisp cool nights, influenced by the proximity to the coast line, along 

with the unique soil structure, support the concentration of fruit flavors and the retention of lively mineral 

acidity. 

  

VITICULTURE 

The vines in the Lower Wairau region benefit from rich clay soils which do not require irrigation.  This is 

one less thing to manage over the growing season which makes the viticultural team happy!  The vines 

were looked after in the best health, trimmed and leaf plucked to allow the fruit to receive optimum 

exposure to the sunlight and constantly monitored for pest and disease pressures.  Once the 

physiological ripeness was determined by Winemaker Matt Large, the fruit was machine harvested in the 

cool of the night and delivered straight to the winery for crush.   

 

WINEMAKING 

Once received at the winery, grapes were gently pressed, cold settled, racked and cool fermented with 

selected yeast strains to enhance the unique aromatics and flavors of the Lower Wairau sites.  After 

fermentation the juice was racked, blended, filtered, and bottled to retain and capture the remarkable 

freshness of Marlborough Sauvignon Blanc. Huntaway is a combination of three key vineyard sites in the 

Lower Wairau sub region of Marlborough.  Individual parcels are kept separate throughout the 

winemaking process to provide unique components for blending which represent this unique sub region.   

 

TASTING NOTES 

This wine is intensely aromatic showing an abundance of blackcurrant and gooseberry fruit flavours with 

underlying herbal nettle notes, creating completing layers on the nose.  The wines power follows through 

to the palate displaying lovely fruit richness and concentration balanced with chalky almost mineral 

acidity which ensures versatility when paired with food. 

 

CELLARING & FOOD PAIRING 

This wine is ready to enjoy upon release but can be cellared for up to two years if rounder, more 

developed characters are desired.  Designed to complement a wide range of cuisines this wine will excel 

in partnership with an array of cheeses, salads, seafood and shellfish and anything with a hint of spice 

(think Thai cuisine).  
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REGIONAL STORY  

If the Marlborough wilderness was good enough for Sir Edmund Hillary (the Awatere 

Valley’s Mt. Tapuae-o-Uenuku was the first mountain he “knocked o ff”), it’s good 

enough for anyone with a taste for adventure. 

Its fame as a wine-producing region may even overshadow the fame of New 

Zealand’s legendary roving spirit. Marlborough ’s signature wine is Sauvignon Blanc, 

and fruit from vineyard blocks in the lower Wairau Valley imbues the wine with 

particular pungency and powe r. 

 

AWARDS 

Pure Elite Gold – Air New Zealand Wine Awards 2012 

  

TASTING NOTES  

This wine is intensely aromatic with abundant blackcurrant and goose berry fruit 

flavours and the generous palate weight ensures versatility when pa ired with food. 

 

CELLARING 

This wine is ready to enjoy upon release but can be cellared for up to  two years if 

rounder, more developed characters are desired. 

 

FOOD MATCH 

Designed to complement a wide range of cuisines this wine will excel  in partnership 

with fresh goats cheeses and anything involving tomatoes, pears an d olives. 
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