
KAHURANGI ESTATE ‘ESTATE RESERVE’

NELSON SAUVIGNON BLANC

2022 Harvest

HARVEST DATE 18 March & 31 March 2022

Harvest 2022 threw just about everything at us to challenge even the
most seasoned grower. From a cool, damp flowering period,
beautiful hot January followed by super wet February, huge disease
pressure all round.  Fortunately from the beginning of March
onwards, the fine weather returned and stayed. While yields were
down on average, the fruit that was harvested was in the main very
good and we’re looking forward to some great wine. Not a stellar
vintage, but not bad either

VINEYARD

Selected  from two of our growers in Upper Moutere and Kina
Peninsula

SOIL

Predominantly Moutere Clay

FERMENTATION / MATURATION

100% Stainless Steel.

WINEMAKING ANALYSIS

Alc: 13.0% | RS: 3.3 g/L | TA: 9.6 g/L

Tasting Notes KAHURANGI
ESTATE RESERVE SERIES

Kahurangi Estate is named a�er the
stunning Kahurangi National Park on
our doorstep. Kahurangi is a Maori
word with a number of translations,
two being “treasured possession” and
“precious jewel”. The Kahurangi
Estate ‘Estate Reserve’ Series of wine
is made especially in mind for the
hospitality trade. Our winemakers
know that every glass of wine begins
at the vine and every step of the
journey demands selection and
refinement, in a dedicated quest for
premium quality wines.

Classic Sauvignon Blanc aromas of yellow capsicum
with so� flinty undertones, the palate is juicy and
lush, brimming with passionfruit and subtle stone
fruit finish. This wine shows great balance and good
length.

SERVING SUGGESTIONS

Perfect on its own or try with Thai Green Curry or a
fresh Goat Cheese and Asparagus Salad.

CELLARING RECOMMENDATIONS

Drink young and fresh through to 2024


