
Colour/hue
Bright lemon with hints of silver at the edges

Nose
Lime zest and citrus flower with hints of herb, flinty 
minerality rounded out with ripe passionfruit

Palate
Ripe citrus with green tropicals up front, expanding 
into passionfruit and hints of ripe papaya. Tight 
acidity and a light phenolic grip lead  to a long 
finish.

2023 SAUVIGNON BLANC

Food matching
Pairs easily with fresh foods, oysters, scallops, 
beurre blanc etc.

Has the depth and palate to also work well with 
Carpaccio, beef or kingfish, and cuts nicely through 
a carbonara. Counters the richness of chevre.

Equally as comfortable with fish and chips, swing-
ing your legs off the dock on a sunny day.

A premium Marlborough Sauvignon Blanc, crafted through an unmatched partnership of grower 
families, respected winemakers and pioneering spirit that exhibits an unwavering commitment to 
quality artisanship.

Marlborough Heartland is a collaboration between Marlborough wine pioneer, Dave Hohnen and 
more than 80 farming families to produce an authentic, classic Marlborough Sauvignon Blanc from 
some of the region’s very best grapes.
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Marlborough Heartland. As true as you can get.
ALC: 12.6%
TA: 7.2
pH: 3.14
R/S: 2.7G/L

Produced by
Marlborough Grape Growers Cooperative 
marlborough.heartland@mggcoop.co.nz

UK distribution
Watermill Wines
info@watermill.co.uk

marlboroughheartland.co.nz




