
Region 77% Blind River, Awatere Valley, 
Marlborough – 49% Muritai, 
28% O-tu
23% Seddon Terraces, Awatere 

Clone and 33% Mass Select on Schwarzmann
Rootstock 28% Mass Select on 5C

23% Mass Select on Riparia Gloire

Pick Date 29% on 25th March
28% on 31st March
23% on 4th April
17% on 26th March

Fermentation 100% Stainless Steel
38% at 10˚ C with L3
26% at 10˚ C with X5
21% at 10˚ C with VL3
15% at 10˚ C with CKS102

Residual Sugar 3.0g/L

pH 3.38

TA 7.4g/L

Alcohol 12.5%

Suggested Retail $12.99

2 0 1 8  M A R L B O R O U G H ,  S A U V I G N O N  B L A N C

Tasting
The aromatics on the 2018 Loop are richer and more complex than previous years with a dense, 

broad slightly spicy, herby character that somehow manages to remain floral despite the intensity.  

Rich and even secondary (biscuity) aromas overlay all.

Bright, zesty, floral, mineral, intense attack that is balanced by a richness of super ripe citrus.  

The mid palate is at once weighty but light, rich but fresh.  

The Vineyards
Over the last ten years, we have been constantly reminded that we are in a cool climate region 

as no two growing seasons have been the same.  Vintage 2018 continued that theme and was, 

truly, a season of two halves.  The first three months of the growing season were about as 

good as it gets with very few frosty nights, nicely timed rain events and fabulous weather at 

flowering.  Due to the near perfect flowering conditions, a small amount of fruit dropping 

was required to bring crops back to the level required.  

Winemaker Notes 
With clean fruit from all blocks and perfectly ripe fruit from all but one block, there was 

only the need for a very small sugar add to the tune of 0.4% alcohol. Continuing the 

theme started in 2017, 3% of this wine was fermented in old oak which definitely adds 

a distinctive aroma as well as weight and texture to the palate.  This weightiness and 
structure resulting from the use of oak required a very gentle fining to take a slight

edge off and round out the mid palate.  

Food Pairing 
Matches well to spicy food - Thai, Japanese, Indian, but works equally well with seafood, 
particularly oysters, as well as fat cheeses. 

Technical Details

Owned, imported and marketed by www.internationalvines.wine Barker’s Marque Wines, Blind River, Marlborough

Our wines are certified under the Sustainable Wine Growing program (SWNZ) 

requiring the vineyard, winemaking and bottling to be sustainably certified. 


