
2016 Cairnbrae Marlborough Sauvignon Blanc

Technical Data
VARIETY	 Sauvignon Blanc

REGION	 Marlborough

SERVE	 Chilled

FOOD MATCHES	� With fresh �sh or 
shell�sh, chicken

CELLARING	� Best within 2 years,  
but will develop

RS	 4.5 g/L

ALCOHOL	 12.5%

PH	 3.15

TA	 7.7 g/L

Brand Story
New Zealand has long a�racted adventurers. Men and 
women, who connect with the landscape, breathe the 
promise – and so o�en cra� the wine. 

�e Browns were just such adventurers, travelling from 
Scotland to establish one of the original Marlborough 
heritage sites. �ey named the vineyard Cairnbrae in 
honour of both their Sco�ish heritage and the legendary, 
rock-strewn soil of their new home.

In 2001, the Browns passed the baton to the Mason family, 
owners of Sacred Hill Vineyards in Hawke’s Bay, in the 
North Island. �e Masons and the Cairnbrae team explored 
new ways to gently tease the best from the famous stones, 
cra�ing pure, vibrant wines of elegance and complexity. 

�ere is a magic that happens when a landscape of pristine 
beauty with a unique terroir meets a winemaking spirit of 
discovery and excellence. You’ll �nd it happens with Cairnbrae.

Vintage Summary
Spring was typical in Marlborough, which meant that our 
vineyard team had to spend many nights �ghting o� Jack Frost  
– all of these e�orts were wholly successful. �is �owed into 
summer, which remained warm and dry throughout, thus 
laying the foundation for a quality harvest. �ese warm and dry 
conditions also resulted in grape acid levels declining faster than 
normal in some of the sub-regions. Taking advantage of the 
varying terroir across our vineyard holdings in the sub-regions 
allowed us to capture great �avours and good acid balance. 

A rain event early in harvest didn’t adversely a�ect grape health. 
�e welcome rainfall did refresh the canopies and Viti team. 
�ese strong canopies combined with hot dry conditions 
ensured �avours were in the zone that we were targeting. 
Harvesting fruit on �avour with a careful eye on the maturity 
data certainly paid dividends with harvesting continuing until 
the end of April. A�entive viticulture and winemaking has 
provided us with many exceptionally good parcels of  
Sauvignon Blanc and the winemaker’s task of blending was  
a pleasure indeed.

Winemaker’s Note
A complex array of �avours abound in this expressive 
Marlborough Sauvignon Blanc. Red capsicum, honey  
dew melon and a background of ne�les lead into a sea shell 
mineral aroma. �e palate has a lively entry, �ows well and 
leaves persistent lemon-lime �avours. �e acid displays a 
pleasant minerality.
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Vinification
Grapes harvested in the cool of the night were gently 
pressed and the juice clari�ed quickly to retain the 
maximum aroma expression. Selected strains of yeast 
were added to fully capture the aromatic intensity 
of this vibrant Sauvignon Blanc. Ferment was 
undertaken at cool temperatures over several weeks 
before blending, light �ning and �ltration.


