Sauvignon
Blanc 2018
Ara Resolute is made to showcase the purity of
Marlborough Sauvignon Blanc. We carefully select yeast
so it magnifies classic Marlborough character and lets
the wine speak for itself, limited use of seasoned French
oak frames the fruit and adds weight to the palate.
Aroma and Palate
A shining example of the versatility of Marlborough Sauvignon Blanc, this wine is a
showcase of its ability to create wines with depth and character. As soon as you open the
bottle you’re struck by its rich, complex aroma of crushed nettle and dried sage, its palate
gives over to generous tropical fruit and it finishes long, lean and crisp.

Harvest
The 2018 growing season was legendary, with the hottest January on record and one of
the best flowerings in living memory. Due to this unusually hot growing season, plentiful
bunches of evenly ripened berries were harvested nearly two weeks earlier than usual.
Harvested grapes were packed full of intense fruit flavour.

Winemaking
When the fruit arrived in the winery it was managed in seperate parcels it had been picked in.
A small parcel was fermented in large German oak Fuder barrels and other parcels went into
French oak barriques to build complexity and texture. The balance was fermented in stainless
steel tanks at cool temperature with yeasts selected for their ability to amply aromatics. The
final blend brings all three elements together creating a refined, elegant Sauvignon Blanc.

Ageing
This wine is enjoyable now but those with patience will be rewarded by cellaring it
for up to five years.

Technical Specs
Winemaker:

Duncan Shouler

Alcohol content: 13.5%
TA:

6.37

pH:

3.48

Residual sugar:

4.5g/L

Region:
Sub Region:

Marlborough
Wairau & Awatere Valley

Food Match
The purity of this Marlborough Sauvignon Blanc matches perfectly with seafood
such as freshly shucked oysters or prawns with a squeeze of fresh lemon.
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