
TE KAIRANGA MARTINBOROUGH ESTATE  
SAUVIGNON BLANC 2010 
 

This is a classic Martinborough Sauvignon Blanc with a broad fruit 
spectrum  and gentle balanced acidity. Grapes from two different 
vineyard sites within the  Martinborough region were harvested and 
fermented separately to retain  their distinctive characters. 

 

DESCRIPTION 
Colour Light straw with a subtle greenish tinge. 

Nose Passionfruit, gooseberry and lime. 

Palate Low acid and a generous mouthfeel with a slightly 
 creamy texture. 

Food suggestions Fish and chicken dishes  

TECHNICAL DATA 

Variety Sauvignon Blanc  

Region Martinborough 

Brix at harvest 21.4° – 24° average 

Maturation 10% barrel fermentation for 12 months 

Alcohol 13.54% vol 

Cellaring potential Drink now to 2014 

Closure Screw cap 

Case 12 x 750 ml 

Bottle barcode 9 416 208 100175 

Case barcode 9 416 208 050791 


