Kawarau Estate Sauvignon Blanc 2007

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes

Vintage Notes

When to Drink
Cellar Until

Technical Notes

Cellar Door
Awards

Reviews

Displays citrus and tropical fruits with flinty aromas. Elegantly textured with a
refreshing and lasting finish.

Until the autumn, the 2007 vintage saw some variable conditions and stark differences
in the micro-climates of Central. Spring came early but was followed by cool fronts and
changeable weather through flowering. The summer heat didn't arrive until late on in
the season but once here, it lingered on giving us an extended, mild autumn. As for
Kawarau, we had a relatively successful flowering and although the pinot bunches came
in lighter than '06, the autumn hang time allowed for excellent ripening and the
development of complex characters in the fruit. Reminiscent of 2003 and 2005, this
vintage's wines should show excellent structure and complexity.

2007 to 2009

2009+
Picked April-May 2007
Tonnes Harvested 7.788
Tonnes per Hectare 7.492
Bottled August 2007
Brix at Harvest 23
Alcohol % by Vol. 135
Residual Sugars g/I 0
Sold Out
SILVER 88-90 pts Dean Tudor, Wine Writer's Circle of Canada

"Very good herbs, Euro style, long length, tried against pepperoni.”
Dean Tudor, Wine Writer's Circle of Canada



Kawarau Estate Sauvignon Blanc 2006

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes

Vintage Notes

When to Drink
Cellar Until

Technical Notes

Cellar Door Price

Our Sauvignon Blanc is made in a dry style displaying grapefruit and spice aromatics
complemented by tropical fruits on the palate. Elegantly textured with a long finish.

An outstanding vintage for Kawarau - good bunch weights, neither over nor under
cropped and excellent quality fruit. An early spring threatened a longer frost-fighting
season but it never came. The mild spring gave way to a long hot summer and an
extended autumn. The excessive heat was counteracted with sufficient irrigation to
quench the canopy's thirst and for the first time in a long time, we were picking with a
green canopy - most unusual for Central Otago, but very welcome. The wines are
looking good too - so 2006 could yet prove to be one of Central Otago's best.

2006 to 2008

Sold Out

2008+
Picked April 2006
Tonnes Harvested 8.549
Tonnes per Hectare 8.00
Bottled September 2006
Brix at Harvest 23
Alcohol % by Vol. 13
Residual Sugars g/I 0



Kawarau Estate Sauvignon Blanc 2005

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes

Vintage Notes

When to Drink
Cellar Until

Technical
Notes

Cellar Door

Displaying capsicum, spice and passionfruit aromatics complemented
by tropical fruit flavours, this is a refined wine with a long finish.

The season was moderate by Central's standards, with only scattered
hot patches through the summer and autumn. The weather over
flowering was unsettled and was the main contributing factor in
reducing crop loads. However, frost fighting was minimal relative to
previous seasons and the combination of all these factors in
conjunction with our canopy management systems, resulted in fruit of
excellent quality. In addition, the vines were tagged during veraison
enabling us to harvest selectively to ensure consistent levels of
ripeness in the ferments.

2005 to 2007

2007+
Picked April 2005
Tonnes Harvested  3.23
Tonnes per 2.60
Hectare
Bottled August 2005
Brix at Harvest 23

Alcohol % by Vol. 13
Residual Sugars g/| 4.2

Sold Out



Kawarau Estate Sauvignon Blanc 2004

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes Subtle lime and orange blossom aromatics complemented by
hints of passionfruit. A balanced wine with a crisp finish.

Vintage Notes Whilst New Zealand's harvest reached all time highs, Central
Otago, once again, bucked the trend. With hard frosts at both
ends of the season, the region suffered dramatically reduced
crop loads and, in some areas, severe damage to the vines - of
which those that survived may take a year or two to recover
from. Needless to say, the low crop loads did however result in
fruit of excellent quality allowing Central Otago and Kawarau
Estate to maintain its reputation for premium wines.

When to Drink 2004 to 2006

Cellar Until 2006+

Technical Notes Picked April 2004
Tonnes Harvested 1.92
Tonnes per Hectare 1.83
Bottled December 2004
Brix at Harvest 22
Alcohol % by Vol. 13
Residual Sugars g/I 2.0

Cellar Door Sold Out



Kawarau Estate Sauvignon Blanc 2003

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes Nettles with hints of passionfruit form an elegant wine with a
lingering finish.
Vintage Notes A bumper crop for Central Otago in contrast to below estimate

production for the country. The season started with cooler
temperatures in the spring but then produced a warm, dry
summer with good ripening conditions in the autumn. Through
strict canopy management we produced a targeted yield of very
high quality with clean bunches and excellent flavours. A classic
example of the conditions in which Central can produce wines of
the highest quality - subsequently proven by the recognition
received for our wines of this vintage.

When to Drink 2003 to 2005

Cellar Until 2005+

Technical Notes Picked April 2003
Tonnes Harvested 12.66
Tonnes per Hectare 9.89
Bottled August 2003
Brix at Harvest 21
Alcohol % by Vol. 11.5
Residual Sugars g/I 7.3

Cellar Door Sold Out



Kawarau Estate Sauvignon Blanc 2002

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes Displays passionfruit, gooseberry and tropical fruit flavours
with a crisp finish.

Vintage Notes The season threw us a coolish summer and again a long hot
autumn, perfect for ripening and flavour intensity. VYields
were generally lower than expected and the resulting fruit
was of outstanding quality. This vintage has subsequently
been seen to be a watershed for the region's profile and in our
own case, a vintage that has rewarded all our hard work over

the years!
When to Drink 2002 to 2004
Cellar Until 2004+
Technical Notes Picked April 2002
Tonnes Harvested 8.85
Tonnes per Hectare 9.73
Bottled October 2002
Brix at Harvest 21
Alcohol % by Vol. 12
Residual Sugars g/I 11

Cellar Door Sold Out



Kawarau Estate Sauvignon Blanc 2001

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes Displays gooseberry, lime and tropical fruit flavours with a
lingering finish.

Vintage Notes A cool year with plenty of precipitation. Yields were high with
weighty bunches and we had a battle to keep the crop loads at
levels consistent with concentrated flavours. The resulting
wines though, we feel, certainly indicate that we won that
battle and have once again produced wines of exceptional

quality.
When to Drink 2001 to 2003
Cellar Until 2003+
Technical Notes Picked April 2001
Tonnes Harvested 14.28
Tonnes per Hectare 15.70
Bottled September 2001
Brix at Harvest 21
Alcohol % by Vol. 11
Residual Sugars g/I 1.8

Cellar Door Sold Out



Kawarau Estate Sauvignon Blanc 2000

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes

Vintage Notes

When to Drink
Cellar Until

Technical Notes

Cellar Door

Awards

Reviews

Displaying gooseberry, lime and passionfruit, this is a refined and elegant wine.

The season kicked off with floods in the region in late spring and then settled down to
provide us with a hot summer and a beautiful, long, warm autumn. We had very low
yields in the vineyard this summer, hence the concentration and complexity in the
resulting fruit and the wines they produced

2000 to 2002

2002+

Picked April 2000

Tonnes Harvested 11.64

Tonnes per Hectare 12.79

Bottled August 2000

Brix at Harvest 22

Alcohol % by Vol. 12

Residual Sugars g/I 15
Sold Out
GOLD NZ Wine Society Royal Easter Show 2001
SILVER Liquorland Top 100 2000
SILVER Air NZ Wine Awards 2000
falaaled Winestate Magazine (Nov 2000)
jalalaled Cuisine Magazine (Dec 2000)

"is wonderfully, mind-blowingly pungent - a blast of passionfruit, gooseberries, nettles,
cat's pee and fresh sweat. It's an up-front, vibrant, zingy wine".
Charmian Smith, ODT, Nev 2000

"pale, with very fresh and lifted gooseberry/lime aromas, it's a tangy, immaculate wine
with pure, delicate flavours, finely balanced and penetrating. One of the region's top
Sauvignon Blancs, it's well worth tracking down".
Michael Cooper, Wine Star Magazine, Nov 2000

"With an intense redcurrant aroma, it's crisp and flavoursome with a pure fruit finish".
Glenda Neil, Next Magazine, March 2001

"was singled out for its aroma of tropical fruits. Its taste of residual sugar balanced
the wine's naturally high, limey acidity".
"Best Buy" in UK Consumer Association "Which" magazine, Sept 2001



Kawarau Estate Sauvignon Blanc 1999

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes Lime and passionfruit are displayed in this flinty and well-
balanced wine.

Vintage Notes Once again, a cool spring and a long hot summer with the
daytime temperatures remaining high right through the
autumn. Crop loads were kept low resulting in quality fruit
with pronounced flavours allowing the vines to express their
excellent potential.

When to Drink 1999 to 2001

Cellar Until 2001+

Technical Notes Picked April 1999
Tonnes Harvested 5.39
Tonnes per Hectare 5.93
Bottled October 1999
Brix at Harvest 23
Alcohol % by Vol. 13
Residual Sugars g/I 2.8

Cellar Door Sold Out



Kawarau Estate Sauvignon Blanc 1998

Made in a dry style from 100% estate grown, single vineyard Central Otago fruit.
Fermented in stainless steel using wild yeasts with time on lees, the wine displays citrus
and flint aromatics with a pleasing minerality complemented by tropical fruits on the
palate. Elegantly textured with a crisp and lasting finish, it is a very food versatile style
crafted to be enjoyed within a couple of years of vintage. Reminiscent of Sancerre,
distinctly Kawaraul

Tasting Notes Gooseberry and tropical fruits are complemented by a clean
and crisp finish.

Vintage Notes The season started with a cool spring followed a reasonably
hot, dry summer and an autumn of warm days and cool nights.
Fruit quality and flavour intensity was promoted through
canopy management methods resulting in quality wines that
are vindicating our pioneering site selection.

When to Drink 1998 to 2000

Cellar Until 2000+

Technical Notes Picked April 1998
Tonnes Harvested 5.07
Tonnes per Hectare 5.57
Bottled January 1999
Brix at Harvest 23
Alcohol % by Vol. 12
Residual Sugars g/I 3.6

Cellar Door Sold Out



