SAUVIGNON BLANC
MARLBOROUGH NEW ZEALAND




Cloud No.9

2014 Sauvignon Blanc
Marlborough, New Zealand

TECHNICAL DETAILS

Growing Region: Wairau

Grape Variety: Sauvignon Blanc 95%,
Gruner Veltliner 5%

Alcohol: 12.5%

pH: 3.13

Acidity: 74 g/1

Residual Sugar: 4.3 g/1

Maturation: Steel

TASTING NOTES

Aroma: Fresh grapefruit, lime and
lemon peel with cut grass characters
on the nose.

Palate: Elegant, a pure expression
synonymous with Marlborough,
balanced refreshing acidity and great
length - it just has a great line.

Food match: Oysters, John Dory,
flathead, goats cheese with sourdough
and balsamic vinegar. Perfect to share

with friends on its own.

Maturation: Steel
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HERE, ANYTHING IS POSSIBLE

If you have travelled to Marlborough
you know it is a special place. It’s all
blue skies with clean and green fields
and clear running streams - here,
anything is possible. Just like the Cloud
No.9 girl — the magic of Marlborough
comes from its purity. You can feel the
strong connection that exists between
the land and its people. The essence of
the valley lifts you to great heights and
the resulting wines are an expression
of its purity, freshness and style.

Christian Butler
Founder
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