
 

EVOLUTION: 

 

 First SB planted in Marlborough in the late 1970’s. 

 

 Good recognition of the fruit driven style initially 

made. 

 

 This style has evolved greatly in the interim but is 

essentially the same. 

 

 

 Early 1980’s “Fume Blanc” style experimented with 

but didn’t last long. That style was basically the 

same as the existing fruit driven but with differing 

amounts of new oak added.   

 

 

 From the mid 1990’s experimentation with more 

adventurous winemaking techniques. 

 



 Sauvignon blanc is not chardonnay and it is the 

quality of fruit flavour of sauvignon blanc that is 

the most important part of the wine. 

 

 

 As a result, my thoughts on ideas for the future for 

sauvignon blanc are all centred around aspects 

that I think complement the flavour of the grape. 

 

 

 

1. Appropriate cropping levels.  

 

2. Matching soil with appropriate winemaking 

techniques.   

 

3. Malolactic fermentation.     

 

4. Whole bunch pressing. 

 

5. Varying solids levels for fermentation. 

 

 

 

 



 

 

TASTING: 

 

 

Dog Point Section 94 2016 

pH  3.11 

TA 6.9g/l 

RS 1.5g/l 

Alc 14.0%v/v 

VA 0.71g/l 

Hand harvested from silty clay soils of the lower 

Brancott Valley 

Pressed direct to tank, chilled 10 deg C to ensure a 

slow fermentation start, then pumped straight to 

barrel – no clarification – 40ppm SO2 

Indigenous ferment and 18 months on lees in barrel. 

No SO2 added in barrel post fermentation. Stirred on 

lees twice during time in barrel. 

No mlf 

 



 

Greywacke Wild Sauvignon 2016 

pH 3.13 

TA 5.8g/l  

RS 3.3g/l 

Alc 13.9%v/v 

VA 0.62g/l 

Machine harvested from eight vineyards comprising 

80% Southern Valley silt/clay and 20% Wairau stony silt 

soils. 

Pressed to tank, chilled to 10 degC, then racked clear 

to barrel. 7 to 8% new, light toast. 

Indigenous fermentation, ten months in barrel then a 

further 6 months on lees in tank. 

2/3 mlf 

 

 
 



 

Coming up: James Healy
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