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Best served 8-12°C

Chloe Gabrielsen

13.0 % Vol

o

750L:
“3.850L

31

6x750mL bottles 4

screw cap closure \ e

ES
»
=
=
w
©
=
(=]
a
@
=

5
=
e
0O
an
s
=
@
5]

incarowing | NEW Zealand Sustainable Wmegrowmg

=
«
=
°
2
e

The zesty pith from the aif lingers on your tongue.
Now (srill imagining) place a chilled gooseberry ‘
beneath your nose, take a sniffb. Then put it into
your mouth w‘ith a couple of juicy blackcurrants. Bite .
down. .That’s'it. Right tHere. That's what you're about
to experience ds you,_sniff and take your first sip{

Novv open. your eyes, crack the tbp off it and-

-‘pour this fresh, clean I\/Iarlborough New Zealand .

Sauvignon Blanc and don’t look back.

) l\/IarIbor'ough
Off dry ;

The frurt for thls wine is sourced

.."and blended from specifically serected
- Marlborough vineyards.,

¥
Controlled cogl fermented in stainless:

. steel tanks with mdrgenous -yeast. .,

PaIe green

Fresh aromas of blackcurrant crtrus and a
precise greeh thread.’ 3

A cIaSS|ca|Iy varletal Sauvignon Blanc with
intense flavours of ripe gooseberry, citrus zest and
vvhrte stone-fruitss

EnJoy now and over the next 2 years. If

. you read the back label you might be able to last 2
‘minutes before opening it. .
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