
 
 
 
 
 

 
MAKARA 2013 SAUVIGNON BLANC 
MARLBOROUGH 

 
 
  

Makara Sauvignon Blanc is grown in Marlborough, New Zealand, 
which is split into two distinct river valleys, each contributing 
stylistic differences to the wine.  
 
The Wairau Valley has a warmer climate with shallow, stony and 
fast-draining soils.  70% of our Makara blend is from the Wairau, 
where the more inland location of our vineyards provides our 
grapes with a greater tropical fruit expression.  Characteristics of 
passion fruit, flint, gooseberry, capsicum, grapefruit and tropical 
fruits are what make the Wairau Valley unique.  Our Wairau 
vineyards add a depth and complexity of fruit across the pallet. 
(And that is why we chose the tropical image for our label.)  
 
The Awatere Valley is the smaller of two sub-regions and lies east 
of Wairau. The climate is similar to that of the Wairau Valley, 
however, with lower rainfall and cooler and drier than the Wairau. 
The soil here is wind-blown loess over river gravel and semi-
infertile. The Awatere Valley Sauvignon Blanc is characterized by a 
distinctly crisp and herbaceous style with marked minerality that 
complements and balances our Wairau fruit. 
 

Gently crushed and pressed, the juices are all cool settled before 
being racked to temperature controlled tanks.  Individual 
vineyard components are kept separate and inoculated with 
selected yeast strains chosen for their abilities to enhance the 
specific vineyard characteristics.  Following a long cool 
fermentation, the young wine is left to age on light lees prior to 
blending. Our Sauvignon is lightly fined ensuring we capture all 
the vibrancy typical of Marlborough Sauvignon Blanc.  
 

Ripe, vibrant fruit aromas of gooseberry and grapefruit with an overriding fragrant sweetness reminiscent of specialty 
New Zealand honeys.  In the mouth the palate is plump, smoothly textured and round before the signature juicy acids 
find and define the edges.  Bright, fresh flavors of lime citrus, tropical fruit and crisp, green capsicum mirror the nose, 
while flavors of herbaceous smoke and refreshing grapefruit linger on the finish. 
 

Inspired by the romantic, tropical paintings of Gauguin, our label reflects the crisp, fresh, vibrant fruit flavors of the wine. 
 

Region:  70% Wairau Valley, 30% Awatere Valley – 100% Marlborough 
Blend:  100% Sauvignon Blanc  
Harvested:  March 22 through April 10, 2013.  
Alc/Vol:   12.5% 
Titratable Acid: 7.4 g/L 
pH:   3.3 
Bottled:  October 20, 2013 
Release Date December 1, 2013 
 

For more information about Makara Sauvignon Blanc and for trade tools, visit vintagepoint.com/Makaratrade 


