The Wairau and Southern Valley is renowned for their silty clay loams, established vines, and organic farming practices.

Heritage Vineyard Sauvignon Blanc 2022
Marlborough, New Zealand

ESTATE

At Settlement, they seek out the most distinguished parcels of fruit from some of Marlborough's finest organic
vineyards, to create four wines that reflect the diverse parcels of land the fruit comes from. The wines produced
— a Sauvignon Blanc, Chardonnay, Riesling and Pinot Noir - are well suited to Marlborough'’s soil profile and
climate and are sourced from individual sites in the Wairau and Southern Valley's renowned for their silty clay
loams, established vines, and organic farming practices. By choosing exceptional vineyard sites, little is required
from the winery. The purity of fruit and flavor is nurtured in the organic vineyard, and any variation in season is
embraced in the winery with little intervention required during the winemaking process.

WINE
The terroir of this vineyard site produces distinct characteristics in the wine fitting with a classic Marlborough
Sauvignon Blanc, predominantly lively citrus and grapefruit flavours, with long lingering acidity

VINEYARD

Soils: Grapes are mainly planted on silty clay loams overlying a clay subsoil. This free-draining layered soil
is a result of historical flooding from the Wairau River across the valley floor. The vineyard requires minimal
watering. The vines were planted in 1990, with organic conversion beginning in 2009.

Farming: Settlement has farmed organically for over a decade and are now certified.

WINEMAKING

Fermentation: Pressed in stainless steel, settling 3 days before fermentation. 15% fermented in old French oak.
Aging: 5 months in tanks, bottled without fining.

Alcohol: 13.5%

VINTAGE
The 2022 vintage started off with good growing conditions. However, significant rainfall during December and
SETTLEMENT February produced some growing challenges with vine work paramount to retain our high quality fruit

SAUVIGNON BLANC
NEYARD - MARLBOROUGH - NEW ZEAUND
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‘Ruby grapefruit, pineapple slices and lily followed by celery and fresh nettles. Medium-bodied,
mouthwatering vivid acidity. Vibrant and refreshing.” - J.S. 11/23
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