
BRAND STORY:
Rock Lobster! As long as anyone in the area can remember, these 
brightly coloured crustaceans have made the Marlborough coastline 
home. The team at Lobster Reef thought their quirky nature perfectly 
reflected what Lobster Reef wines are all about. 

The Lobster Reef winemaking team works closely with some of 
Marlborough’s finest growers to ensure that only the very best 
fruit is selected for their wines. They pick their fruit at optimum 
ripeness, which is why their Sauvignon Blanc is smoother, 
gentler and less acidic than others. 

This wine is what reflects the premium regional style that 
has made Marlborough world famous.

TASTING NOTE: 
The nose has fresh tropical and citrus fruits with hints 
of herbal greens. The palate is light bodied, with crisp 
green tropical and citrus fruits. A Zesty acidity gives 
the wine a salivating finish.

WINEMAKING 
Our controlled vacuum distillation process gently 
removes alcohol at reduced temperatures to preserve 
the wine’s integrity. By separating and reintegrating 
the natural aromas, we maintain the original 
character of the wine, enhancing its freshness and 
aromatic profile.

MARLBOROUGH 
SAUVIGNON BLANC 2024

VINTAGE: 2024 

VARIETAL: SAUVIGNON BLANC

ALCOHOL: 0%

LIQUOR SIZE: 750ML


