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	SAUVIGNON BLANC


2007 CLOUDY BAY SAUVIGNON BLANC
!
$32.95
[image: image1.jpg]


REGION: MARLBOROUGH, NEW ZEALAND
2006 Reviews:

"The Sauvignon Blanc Marlborough 2006 stands out for its subtlety and balance, with a fine-grained texture and inviting tropical vivacity."  Wine Spectator - 91 points  [90-94: Outstanding; a wine of superior character and style] 

"The 2006 vintage is weighty, ripely scented and rounded. It's a more subtle, less 'in your face' style than some of its competitors, with good body and texture and a complex array of flavours, ripe, citrusy, limey, minerally and leesy, that open out to a powerful finish."  Michael Coopers Buyers Guide to New Zealand Wines  (((((  
"Lemongreen. Bouquet is as clean as the Highfield, but not quite so intensely varietal. Black passionfruit again dominates, but there is a suggestion of under-ripe peach too, and more evident red capsicum. Palate is fresher than the Highfield, in fact quite acid, and therefore seems drier, whereas the numbers are probably similar [ 1 gram more ]. Aftertaste is excellent, very varietal, though a little flinty on the acid – perhaps a little much for some tastes. Cellar 5 – 8 years, maybe longer." Geoff Kelly Wine Reviews (((( (18+ points)

"Fine, brightly aromatic, gooseberry nose with a flash of elegance. All fruit on impact, very fine and fresh, with drive and density. Mid palate has depth and lovely spread of flavour, with an elegant freshness and fine, focussed fruit. Very supple, juicy and pure with an excellent dry finish that lingers beautifully. A star!"  Keith Stewart 
"Water pale and delicately aromatic with gooseberry, sweetish capsicum and the merest suggestion of sweat, it's packed with flavours that become more and more powerful and continue to haunt long after the wine is swallowed. Think limes and passionfruit, apricot and gooseberry and that delicately musky note as it lingers. One of the best from this label. Served reasonably chilled to accentuate the refreshing acidity. Just landed!"  Sue Courtney, www.wineoftheweek.com
Drink over the next  3 years.

























































































































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

