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	SAUVIGNON BLANC


2002 CLOUDY BAY TE KOKO
!!
$47.50
REGION: MARLBOROUGH, NEW ZEALAND
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"Te Koko is made from prime, fully ripe grapes grown in the Marlborough region. It differs from the typical Kiwi sauv. blanc in that it's more than twice the price, has been released after two years bottle age and has spent six months on its lees on French oak barrels. While the oak treatment has clearly added an extra dimension of flavour and contributed to a denser texture than usual, it is by no means a woody wine. On the contrary, the fruit and oak are perfectly integrated and the effect is quite superb. This could well be the best sauv. blanc yet made in Australasia. Rich and complex flavour is neatly tempered by fresh acidity. A brilliant wine, a masterpiece!"  (((((  Paddy Kendler, Herald Sun
"This is about as complex as sauvignon blanc gets (and possibly as expensive as it gets in this part of the world, as well). Te Koko is an unashamedly barrel-fermented style, full-bodied, sweaty, funky and honeyed. There are aromas of marigold florals, asparagus, gooseberry and cats pee (yes) on a long finish. It has balanced acidity, and is beautifully structured with a smooth mouth feel and a great finish. Retasted on June 13, 2005 and showing improved palate structure. Coming together beautifully."  Tyson Stelzer, Top 500 Wines 2005-2006 – 92 points (Very Good Wine)

"Gooseberry and tropical fruit aromas fairly leap out of the glass, and there are intriguing, slightly smoky, complex notes as well. The palate is packed with sweet fruit covering a wide spectrum of flavours, and the oak is well handled." Lester Jesberg, Winewise - Highly recommended
"The work has already been done for you by the winery. At three years old, this wine has moved beyond toddler stage in terms of age and style. Yes, it's sauvignon blanc but you probably would not guess that if you tasted it blind. Beautiful creamy mouth-feel, balance and restraint. A serious wine to celebrate a serious relationship on Valentine's Day."  Joelle Thomson, The Herald, New Zealand
"This richly textured wine has the lot: barrel fermentation with indigenous yeast, lees contact and ageing in oak. Look for almonds, lychees, smoke and nut aromas."  Sally Gudgeon, Sunday Life, The Age
Drink Now to 2009.

























































































































Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

