THE KING’S FAVOUR
SAUVIGNON BLANC
2011

VARIETY

100% Sauvlgnon Blanc.

VITICULTURE
Vcrtlcal ShOOE POS[EIOnCd, cane
Pruncd ﬂnd 2,500 Plants Pﬁ[ he&am

Soil is ancient riverbed comprised
of free draining stony sile with

loam toPsod.

VINTAGE
The Sauvignon Blanc fruic from

vmtagc 2011 gcnerated excicement
and antlapatlon unseen For many
ycars. Early season vmcultural
dccismns P[‘OVed to bC tl’lC crltlcal
El&or n semng [l’le vines balance
and dxreétlon For Wha[ WOLIH bC

a classu:al Marlborougll season.
Diumal tcmpcr ature variation
came to thc FOl‘ﬁ, 3110Wlllg tlle ﬁ'ult
to rcach optlmum ripencss Wllll{t
rctammg Fresll and Vlbl’an[ aromas
Wltl'l What can only bC chCrled as

elecric flavours.

WINEMAKING
The juice from gently Prcsscd

whole berries was fermented at

low temperatures using carel:ully
seledted yeas'ts known to allow the
full cxpression of flavour, aroma
and texcure. A number of different
Parce]s were then carcfully blended
to showcase power and c]egance

not often seen in Sauvignon Blanc.

ANALYSIS

PH 5.7_
A 7.0g/l
Alcohol 13.5%

Residual Sugar 2. 8g/ 1

COLOUR
Pale straw with llght green hue.

AROMA

Intensely complex aromas of
blackcurrant and Passmnﬁuxt txghtly
wound together with highhghts of
minerality, lime and grapefruit zest.
A nuance of wet riverstone Prov1des
this wine with an unmistakeable

Waxhopal signacure.

PALATE

The King’s Favour 2011 15 a precise
yet Powcrful wine showing explosive
flavours of lime, lemongrass and
passion fruic. This wine redefines
balance and clcgancc in Sauvignon
Blanc whilst delivering an exciting

array OF ﬂavours and aromas.

FOOD MATCHING

An ideal partner to fresh Basil,
Tomato and Buffalo Mozzarella
with a generous drizzle of extra

virgin olive ail.

CELLARING
POTENTIAL

2-3 YCSIS.




