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Tasting Notes:  2006  Bedford Road Sauvignon Blanc 

Color:  Pale straw with green hues  

Aroma:             Classic Marlborough aromas of gooseberry, elderflower and passionfruit with hints of nettle. 

Palate:  A light bodied, dry, crisp wine with powerful gooseberry and underlying currant and                   
nettle tones on the palate.  Firm mouth-watering acidity is balanced by a full yet elegant 
palate with a mineral finish and flavors that linger. 

Aging Potential: Perfect for drinking immediately, this Sauv Blanc will be best over the next 1 to 2 years. 

Wine Making: Drawn from the Riversleigh Estate’s Bedford Road Vineyard in the Conders Bend 
region of Marlborough’s Wairau Valley, each parcel of fruit for this wine was harvested 
in cool conditions to achieve maximum flavour development and ripeness from differing 
parts of the vineyard.   Pressed immediately with minimal skin contact, the settled juice 
was cool fermented in 100% stainless steel so as to retain fruit freshness and 
expression by a number of carefully selected yeasts, chosen for their ability to add 
complexity and interest.  Once blended the resulting wine was then carefully prepared 
for bottling with minimal handling, fining and filtration. 

 

Analyses at Bottling:   Alcohol           TA  pH RS  Free SO2 Total SO2   

     13.0%  7.5 g/L  3.2 4.7 g/L   31mg/L 126 mg/L 

 

Winemaker: Fiona Turner 


