l_l
S SCHUBERT

¥

/0./3 Sauvignon Blanc
ORIGIN: Wairarapa

CLIMATIC CONDITIONS October was the only month where rainfall was not significantly higher
than in a typical year in the Wairarapa. Picking started in early March due to the high disease pressure.

DATE OF HARVEST: 27 March - 2 April 2023

HARVEST & VINIFICATION: 100% de-stemmed and macerated on skins. Fermented in
stainless steel tanks and oak barrigues.

DATE OF BOTTLING: 17 November 2023

ALC: 12.0% VOL

TASTING NOTES: Fresh cut grass and citrus aromatics up front, accompanied by flinty mineral notes.
On the palate a refreshing burst of lime and tropical fruit, with a touch of herbs, and a vibrant, well-balanced acidity.
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DRINKING TEMPERATURE: 5-8 °C
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CELLARING: now to 5 years
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