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2013NELSON SAUVIGNON BLANC
Silver Medal – NZIWS 2013, Silver Medal International Aromatics Show 2013, 4.5 Stars Dish Magazine
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MILCREST ESTATE:                                                                                                                                                                    Milcrest Estate vineyard is located in Hope, Nelson at the foot of the Richmond Ranges and at the tip of New Zealand’s South Island.  
2013 HARVEST:                                                                                                                                                                                 The 2013 Nelson vintage was a stunning vintage, perfect fruitset, Long warm summer days and cooling sea breezes at night.  Milcrest Estate’s crop was harvested before the rain resulting in clean, ripe, disease free harvest.   2013 will see some great wines produced across the varietals in the Nelson Region.  This wine is a single vineyard wine with 100% of the grapes from our Milcrest home block.  The vineyard lies on the ancient alluvial gravels of the Waimea Plains.  The Milcrest Estate vineyard grapes were machine harvested on 31st March 2013 at 21.9 Brix.

 WINEMAKING:                                                                                                                                                                                  The grapes were picked in the very early morning when the grapes were cool, to maximize the aromatic potential of the wine.  They were then crushed and destemmed before being pressed, settled and inoculated with an aromatic yeast.  Cool (11-14 degrees C) ferment ensued to capture fruit flavour and importantly, the wine was lees stirred for several weeks after fermentation finished, enhancing the mid palate texture in the wine.  After stabilization and fining, it was passed through a pad filter before bottling in a single batch on 27th September 2013
WINE ANALYSIS:                                                                                                                                                                       Alcohol: 12.5%                                                                                                                                                                                                                               Residual Sugar: 
3.60 g/l                                                                                                                                                                                pH: 3.20                                                                                                                                                                                             Titratable Acidity:  8.0 g/l                                                                                                                                                                          
WINE MAKERS COMMENTS:                                                                                                                                                                      This 100% single Vineyard Sauvignon Blanc was made from fruit harvested from Milcrest Estate’s  7 year old Homeblock vines.  A long, hot dry Indian summer resulted in ripe clean fruit arriving in the winery, producing fresh intense classic fruit driven Sauvignon Blanc flavours and a long lasting finish.  
TASTING NOTES:
An abundance of aromatic Tropical notes of Passionfruit, gooseberry, tomato leaf and citrus characters followed by a well balanced long crisp finish. 
FOOD MATCH:                                                                                                                                                                                      A perfect accompaniment to smoked white fish & Westcoast Whitebait & Tasman Bay Scallops.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                             

