Monkey Bay Marlborough Sauvignon Blanc 2009

Vintage: 2009 | Grape Variety: Sauvignon Blanc | Alcohol: 12.5% by volume
Residual Sugar: 7.5 grams/litre | Total Acidity: 7.5 grams/litre | pH: 3.32

ORIGINS OF MONKEY BAY: AL AN 5
Monkey Bay wines take their name from a small, 1 12 Nores
beautiful bay tucked away on the coast of Q ‘s .
Marlborough in the South Island. A legendary & AUCKLAND . Y
monkey was once believed to inhabit this & Tasman

secluded Spot, Sea « HAWKES BAY
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Monkey Bay Sauvignon Blanc is sourced from

select vineyards throughout the Marlborough South

region, including vineyards within the Wairau and & Pacific
Awatere areas. Marlborough enjoyed a long, ys\"  Ocean

South

drawn out summer and autumn our winemakers

consider, “The finest harvest period ever.” A small

amount of fruit was harvested at the end of March

2009, however most was picked throughout the month of April.

VINIFICATION:

Upon harvesting all fruit was crushed and destemmed, with the

utilisation of Tipper Tanks, state of the art winemaking technology that allows
gentle, more efficient processing of the grapes. After crushing the juice was \
given between two and five hours of skin contact to release the flavour
precursors bound in the skin. Fermentation was carried out exclusively in
stainless steel tanks, using a range of white wine yeast selected for their ability
to ferment at low temperatures while enhancing fruit intensity and palate
complexity. After fermentation the wine remained on yeast lees for two weeks,
further enhancing complexity and mouthfeel. The final blend was stabilised,
lightly fined and filtered prior to bottling in August 2009.

COLOUR:
Pale lemon in colour, with green tints and brilliant clarity.

AROMA:
Tropical fruit-driven aromas of pineapple and gooseberry complemented by
hints of pink grapefruit, capsicum, and cut grass.

PALATE:

Monkey Bay Sauvignon Blanc is crisp and refreshing, with vibrant flavours of
ripe grapefruit, gooseberry and pineapple. Fresh, zingy acidity dominates the
palate with some pleasant fruit sweetness providing some weight to the palate.

FOOD PAIRING: ;f&\gj@; SAUVIGNON BLANC
Enjoyable on its own or paired with chicken and seafood dishes. 2 B S | MARLBOROUGH
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