
TECHNICAL SPECIFICATIONS 

Alc/Vol  13.0% 

pH 3.28 

Titratable Acidity 6.9 

Residual Sugar 4 g/L 

Fermentation 
100% stainless steel fermented 

to preserve primary fruit aroma 

REGIONAL STORY 

 

Since it’s launch in 1996, Huntaway Reserve has been successful in gathering critical acclaim, awards 

and a fine reputation for quality. The Huntaway Reserve winemakers go to great lengths to search for 

the best fruit for their wines, offering a range of elegant, approachable wines.  

 

Sauvignon Blanc is Marlborough's signature varietal so it natural that this Huntaway wine comes from 

the 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 

Marlborough was sun drenched throughout late spring and summer as the 2014 growing season saw 

daily temperatures consistently above long term averages, resulting in one of the warmest summers in 

the last decade. In true Marlborough style, flavours showed great intensity early in the season but 

patience was certainly rewarded with the increase of concentration, complexity and balance as the fruit 

basked in the Marlborough sunshine. 

  

VITICULTURE 

The vines in the Lower Wairau region benefit from lovely rich clay soils  which do not require irrigation, 

Once the physiological ripeness was determined by the winemaking team, the fruit was machine 

harvested in the cool of the night and delivered straight to the winery.   

 

WINEMAKING  

Once received into the winery, the fruit was 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 wines were racked, blended, filtered, and bottled to retain & capture the 

remarkable freshness of Marlborough Sauvignon Blanc.  

 

AROMA/PALATE 

This Marlborough Sauvignon Blanc shows true Lower Wairau intensity with an abundance of 

blackcurrant, nashi pear and tomato leaf aromatics with underlying herbal nettle notes, creating layers 

of complex savoury notes on the nose. The wines power follows through to the palate displaying lovely 

fruit concentration balanced with chalky almost mineral acidity.   

 

CELLARING/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 and olives. 

 

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

developed characters are desired. 

 

2014 SAUVIGNON BLANC- MARLBOROUGH  

MARLBOROUGH 
Sauvignon Blanc 

New Zealand’s winegrowing  

sub-regions each have 

distinctive, natural characters. 

Huntaway Reserve selects 

grapes grown on blocks that 

reflect those characters, and 

from them handcrafts truly 

expressive wines. 


