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WINDFLOWER

SAUVIGNON BLANC 2008
NELSON-MARLBOROUGH

Fermented in stainless steel tanks before early bottling to
retain freshness.

Alcohol 12.8% Residual Sugar 3.5g/1
pH 3.20 Acidity 7.1g/1

Fresh green tinged in appearance. Aromas of herbs, citrus
and fresh apple. The palate is fresh and juicy with sweet
herb, citrus and gooseberry flavours. The wine finishes
vibrant, with fresh acidity and plenty of flavour.
Mouth-watering.

Perfect match for seafood

Drink within 2 years of vintage



