
Varietal composition: Sauvignon Blanc

Alcohol: 13.5%
pH level: 3.25
Residual sugar: 4.2 g/L
Acidity: 7.2 g/L

Villa Maria Private Bin Sauvignon Blanc 2021
W I N E  D E S C R I P T I O N
Sourced from vineyards across the Marlborough region, this intense Sauvignon Blanc is alive
with a myriad of flavors dominated by gooseberry, passionfruit, fresh citrus and herbaceous
aromas.

T A S T I N G  N O T E S
This wine showcases the youthful, fresh and vibrant characteristics of Marlborough. Initially,
the cool climate Awatere aromas jump out of the glass, such as lemongrass, jalapeño peppers
and fresh herbs. In contrast, the Wairau Valley has warmer summer months, influencing
vineyards to produce a pungent Sauvignon Blanc with ripe citrus and tropical fruit flavors.

F O O D  P A I R I N G
A perfect aperitif wine, serve chilled on warm summer days. Fresh herbal flavors match well
with most salads, whereas the riper tropical flavors match well with many fish recipes.

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Winemaker: Nick Picone
Estate founded: 1961
Region: Marlborough

Country: New Zealand
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