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INTRODUCTION 
Th is w ine is f r om  Ara, 

Mar lb orough, New  

Zealand . It  is a p lace 

w here t he essent ial 

elem ent s o f  land , clim at e 

and  p eop le converge 

in t o  a clear  

p at hw ay t o  great  w ine. 

Our  f usion  o f  o ld  w or ld  

t r ad it ion  and  new  w or ld  

innovat ion  has shap ed  a 

new  generat ion  f o r  

Mar lb orough w ine, 

com b in ing p ure f ru it  

exp ression  w it h  t ext ure, 

elegance and  

ref inem ent . 

 

Th is w ine is sourced  f rom  

sp ecially select ed  sit es 

w it h in  Ara’s Sing le Est at e 

vineyard  t o  d eliver  t he 

p er f ect  b alance o f  t he 

renow ned  Mar lb orough 

exub erance and  f ru it  

exp ression  and  t he 

ref inem ent  t hat  p rovid es 

t he elegance and  t ext ure 

t hat  you can  exp ect  f r om  

Ara. 

HARVEST & WINEMAKING 
Fruit  w as sourced  f rom  

select ed  p arcels w it h in  t he 

Ara vineyard  t hat  exp ress a 

range o f  so il t yp es and  

m icroclim at es. The chosen 

p arcels r ip en  q uickly and  

even ly, show ing in t ensit y 

o f  f r u it  w eigh t  w it h  good  

b alance and  elegant  

arom at ic exp ression  t yp ical 

o f  Ara’s close row  low  

yield ing vineyard s. 

Harvest ing o f  t he 

com p onent  p arcels 

occur red  ear ly Ap r il w it h  

sugar  levels at  an  average 

22.5 b r ix. The d if f eren t  

p arcels w ere f erm ent ed  

sep arat ely, m ost  

und ergo ing a long, slow , 

coo l f erm ent  o f  20 d ays. 

One sm all p or t ion  w as 

f erm ent ed  relat ively w arm , 

t o  help  b u ild  m id  p alat e 

t ext ure. The w ines w ere 

aged  on  yeast  lees f o r  

ab out  6 m ont hs p r io r  t o  

racking, b lend ing and  

f in ing, t hen  b o t t led  in  

June. 

TASTING NOTE 
 
The 2014 Ara Select  

Blocks Sauvignon  

Blanc is vib ran t  and  

in t ense, show ing 

t rop ical m and ar in , 

st one and  grap ef ru it  

charact ers. It  is very 

concent rat ed  w it h  a 

generous t ext ured  

m out h f eel, so f t  

acid it y and  a long 

clean  f in ish  

 

 

TECHNICAL SPECIFICATIONS 
Alcohol content (%v/v)  13 
Titratable acidity 
(as Tartic Acid) (g/L) 6.8 
pH    3.3 
Total sugars (g/L)  <1 


