4 7 alel
altsiers
ON BLANC

ifeyard - Marlborough, New Zealand

2025 SAUVIGNON BLANC

VINEYARD NOTES
Forefathers Sauvignon Blanc is a single-vineyard
wine produced from the 19 acre Wax Eye Vineyard
on Hawksbury Road in the Brancott region. This
area produces the classic, cool climate style
Sauvignon Blanc. The glacial soils offer the vines
good water retention, which promotes flavor
development. Machine harvested at 2:00am for
maximum cold temperatures, then immediately
pressed and settled for 10 days on pulp at 34° F.
This method gives the extra flavor texture you
experience in the resulting wine. Inoculated with
slow yeast and 100% stainless steel cold fermented.
Aged on the lees with stirring for three months to
accentuate creaminess.

VINTAGE NOTES
The 2025 Marlborough growing season struck a
rare and ideal balance. Warm, sun-filled days and
cool evenings fostered exceptional flavor
development, while slightly above-average growing
degree days lengthened the ripening window,
enhancing concentration and aromatic depth.
Timely spring rainfall encouraged healthy vine
growth, followed by a dry summer that minimized
disease pressure and allowed for precise vineyard
management. The resulting 2025 Sauvignon Blanc
captures the region’s signature style, delivering
vibrant fruit expression and crisp, refreshing
acidity.

TASTING NOTES
Pale yellow-green with brilliant clarity, this wine
shows vibrant aromas of passionfruit, guava,
elderflower, and fresh lime, layered with coastal
salinity and subtle herbal notes. The palate is crisp
and refreshing, with bright acidity carrying juicy
tropical fruit, lemongrass, and a hint of green apple.
Medium-bodied and clean, it finishes with lively
minerality and a flinty Marlborough character. This
vintage is perfect for enjoying with seafood, salads
or light Mediterranean dishes.

VINTAGE
2025

VARIETAL
100% Sauvignon Blanc

APPELLATION
Brancott, Marlborough, NZ

VINEYARD
Wax Eye

VINES / ROOTSTOCK / CLONE
Planted 1984 /1103 /2
SOILS / PRUNING / TRELLIS

Loam over glacial gravel

HARVEST DATE
March 2025

HARVEST YIELD
4.2 tonnes/hectare

ALCOHOL / TA / pH
13.5%/7.0/3.22
FILTERING

Unfined / Unfiltered / Vegan

CASES PRODUCED
1,500 12-PACKS

WINEMAKER
Luke Goldschmidt



