Shaken Awaken
Marlborough Sauvignon Blanc 2024

Grapes: 100% Sauvignon Blanc

Winemaking: Short period of skin contact in the press to maximize flavor
extraction and enhance the classic Marlborough herbal characters. Fermented at
low temperatures with a specially selected yeast strain.

Tasting Notes: The Marlborough Sauvignon Blanc offers a captivating visual,
olfactory, and gustatory experience. Visually, this wine displays a pale-yellow
color with bright green highlights, evoking freshness and vitality. On the nose, it
exudes intense and expressive aromas of tropical fruits such as passion fruit,
pineapple, and mango, along with vibrant citrus notes like lime and grapefruit.
Herbaceous and boxwood aromas may also be present, adding a refreshing
vegetal dimension. On the palate, Marlborough Sauvignon Blanc is vibrant and
crisp, with lively acidity and a light mouthfeel. It delivers dominant flavors of
exotic fruits and citrus, accompanied by subtle mineral undertones. The finish is
typically clean, refreshing, and persistent.

Food Pairings: In terms of food pairings, Marlborough Sauvignon Blanc pairs
well with light and fresh dishes. It is particularly enjoyable with seafood, oysters,
salads, grilled vegetables, fresh goat cheese, and white fish-based dishes. Its
liveliness and intense aromas make it an excellent choice for summer dishes and
vibrant-flavored cuisine.
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