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2009 CATALINA SOUNDS MARLBOROUGH SAUVIGNON BLANC
$18.95
REGION: MARLBOROUGH, NEW ZEALAND  

"Catalina Sounds Marlborough Sauvignon Blanc 2009 has been awarded the Champion Sauvignon Blanc Trophy for best Sauvignon Blanc of the show at the prestigious 2009 Air New Zealand Wine Show. Organised by New Zealand Winegrowers, the Air New Zealand Wine Awards is the country's leading wine competition. This year's competition saw 1,655 wines entered, with 102 gold medals awarded by the 26-strong judging panel. Sauvignon Blanc was awarded 13 gold medals, illustrating the extremely high quality of the 2009 vintage. 

Catalina Sounds winemaker, Nina Stocker, ensured all the Catalina Sounds growers shared in the wine's success, commenting that this was their award too. Nina said after receiving the award: 'Receiving the 2009 Champion Sauvignon Blanc Trophy is an amazing thrill for all of us here at Catalina Sounds. The fact that the panel of judges felt our wine stood out from all the great wines in this class is a huge honour and nice validation of the stylistic direction we are going in.'"

“There's a softness to this wine that I really like. Served chilled the flavours are beautifully balanced with classic herbaceousness, bright citrus acidity, great length and persistence. The gorgeous texture in no doubt due to fermentation with a variety of yeasts in a range of fermentation vessels, with 3% barrel ferment.”  Sue Courtney, www.wineoftheweek.com
"Swiss-born winemaker, says 'My winemaking techniques are very non-interventionalist! I prefer the fruit to express itself. I love wines that are food-friendly, not over-the-top. Subtler, elegant wines are what I like to drink and make." She has certainly achieved her stated goal in the 2009 vintage. Light, tangy Sauvignon Blanc for those who prefer the sleeker, crisper model. Good food wine in a bone-dry style. Gooseberry, nettle and green capsicum flavours are understated but perfectly in harmony in this poised and very drinkable wine."  Bob Campbell MW, Gourmet Traveller Wine - 92 points  ((((
"Each individual vineyard block was harvested at optimal ripeness. The fruit was
gently pressed, cold settled, then racked and inoculated. A variety of yeasts were used, some were selected to accentuate the aromatics of the fruit, while some add mouthfeel and texture to the final blend. Some tanks remained on yeast lees post-fermentation which adds a further textural element to the wine. Approximately 3% of the final blend was fermented in oak barriques and puncheons, which brings a subtle undertone of smoky savouriness.

Pale lemon colour. On the nose pink grapefruit and jasmine, followed by delicate fresh pineapple. Intense flavours of lemon zest and fresh pineapple, good acid balance, and great length. The palate is textural and complex, with a pleasant long finish."  Winery Notes
Awards:
Trophy, Champion Sauvignon Blanc – 2009 Air New Zealand Wine Show

Gold Medal – 2009 Air New Zealand Wine Show

Drink over the next 2 years
























































































































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

