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Boulder Bank

SAUVIGNON BLANC
FITZROY VINEYARD
MARLBOROUGH

VINTAGE : VARIETAL :

2025 100% Sauvignon Blanc

VINES & CLONES: SOIL | PRUNNING | TRELLIS :
Planted 1990/ 1&2 River Bed, Sandy Loam, Glacial, Vsp
CASE NO.: ALCOHOL | TA | PH :

1,350 13.0% | 6.9 | 3.36

@ Goldschmdtvineyardscom |  Winery Office :

Boulder Bank

SAUVIGNON BLANC 2025

FITZROY VINEYARD MARLBOROUGH

VINEYARD NOTES:

Near the town of Blenheim on New Zealand’s South Island lies
the Rapaura sub-region of Marlborough. Its flat, expansive
landscape is defined by ancient riverbeds and sandy loam
soils. This single-vineyard Pinot Gris is sourced from the
Fitzroy Vineyard, perched on a gently elevated terrace strewn
with large, rounded stones shaped by historic river flows. At
35 years of age, these vines are among the most mature in the
region, rooted in the heart of the renowned Golden Mile—
celebrated for its exceptionally prized soils for grape
cultivation.

VINTAGE NOTES:

The 2025 Marlborough growing season was perfect. Warm,
sunny days with cool evenings created ideal conditions for
flavor development in Sauvignon Blanc. Slightly above-
average growing degree days extended the ripening period,
boosting both concentration and aromatic complexity. The
resulting 2025 Marlborough Sauvignon Blanc showcases the
region’s hallmark style, with vibrant fruit character and
refreshing acidity. This vintage reflects meticulous work in
both the vineyard and winery, offering immediate enjoyment
and promising further evolution with time in the bottle.

TASTING NOTES:

Pale straw in color. Aromas burst from the glass including
ripe pear, apricot, and a lifted note of passionfruit. Beautifully
layered, with hints of Asian spice adding intrigue. The palate
is vibrant and alive, mouth-watering in its intensity, carrying
flavors of makrut lime, hibiscus and fresh herbs. The wine
dances across the palate with energy and poise, finishing
bright, persistent, and endlessly refreshing. Pair with oysters,
goat cheese, grilled fish, or lightly spiced dishes. Drink now
through 2030

APPELLATION : VINEYARD :
Marlborough Rapaura Fitzroy

HARVEST DATE : HARVEST VIELD :
March 25, 2025 4 Tonnes Per Hectare
WINEMAKERS :

Luke Goldschmidt

(707) 431-8277 O f



