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2011 Sauvignon Blanc





Harvest Dates:	12 April -5 May 2011





Vineyard:	Isabel Estate


                	Block 5, 6, 7, & 8


	


Variety:	Sauvignon Blanc 


              	Clones: UCD 1 and 2,


            	BDX 316 and 317, 5385





VITICULTURE – Brad Tiller: For many, encouraging vigour whilst optimising yield is the biggest challenge when growing Sauvignon Blanc. This is hardly an issue at Isabel as our low-yielding vines flourish in harmony with the undisturbed clay and mineral rich soil. This was very evident last growing season when high levels of precipitation were recorded early season, whilst still remaining very warm. This high disease pressure period coupled with an above average flowering was overcome by maintaining our increasingly wholesome organic spray programme - leaving a clean and well-balanced fruit at harvest.





Known as one of the most ‘forgiving’ varietals in regards to canopy management, we opted this season to extensively leaf pluck the fruit zone in some blocks with the use of some very lucky sheep, (and we turned a blind eye to a little crop thinning that went on!) This enabled more tropical flavour profiles to develop in the berries on the sunny side of bunches, whilst some other vineyard parcels we left untouched, promoting more herbaceous characters. 2010 will be remembered as a defining year for organically managed vineyards - by producing, apparently much healthier crops, surely causing a lot of head scratching amongst conventional growers.





HARVEST ANALYSIS:	   Brix 21-23


                              	  Acid 6,5 - 9 g/l


                              	PH 3,0-3, 4	








OENOLOGY - Patricia Miranda:  Exceptional year for Sauvignon Blanc, the best so far in my years in Marlborough! The cooler nights of this sub-region and the mineral-rich, well-drained soils ensured freshness for an exuberant Marlborough Sauvignon Blanc. Different batches were hand harvested with a wide ranch of ripeness flavour profiles.  Perfectly clean fruit was harvested in the cold, early morning. Nine batches were kept separate, each undergoing a different procedure such as maceration, skin contact and whole bunch pressing. Different yeasts were also used in order to express distinctive primary flavours providing more options for the 2010 wine assembly. Cold and slow fermentation techniques preserved the minerality, freshness, crisp citrus and herbal Sauvignon Blanc flavours.





TASTING NOTE: A definitive Sauvignon Blanc, the nose exhibits a festival of flavours! Intensity of fresh grass and herbaceous characters. Floral notes of lavender and lemon blossom intermingle with green gooseberry and green figs. Exotic fruits such as lychee and fresh guava tantalize. The weighty palate and exquisitely soft texture is balanced with layers of fresh acidity.  Delicious medley of tangy citrus and minerality expressed as typical terroir on the mid palate with silky depth and long length. Great complexity, an elegant Sauvignon Blanc with a well-balanced, fresh and long finish.





WINE ANALYSIS:	13.6% alcohol


			7.9 g/l titratable acidity


			4.0 g/l residual sugar





BOTTLING DATE:  	10th August 2010	
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