
CENTRAL OTAGO, NEW ZEALAND

Lake Hayes wines reflect the land they’re grown from. 
Grapes are carefully selected from vineyards across 
Central Otago’s best growing areas and made in an 
early drinking style with a fresh, fruity appeal. 

With a style of winemaking that allows the fruit to express itself 
from vintage to vintage, Lake Hayes wines are young and lively, 
yet balanced and sophisticated.
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T A S T I N G  N O T E S 

VINEYARD 

Sourced from Sauvignon Blanc vineyards in the Pisa 

sub-region of Central Otago, located on the gravelly 

terraces above the Clutha River. These soils help 

control the natural vigour of the variety, focusing the 

vines on building flavour and intensity in the fruit.

WINEMAKING 

Grapes were picked in the cool of the morning to 

maintain the freshness of the fruit. Grapes were 

pressed immediately and settled in tank for 3 days 

before racking and fermenting cool with aromatic 

yeast. The wine was then blended and rested on fine 

lees for 3 months before bottling.

TASTING NOTES  

Classic, punchy Sauvignon Blanc. The cool vintage has 

given strong pineapple and cape gooseberry aromatics, 

which lead on to an intense palate with bright, balanced 

acidity. The finish is juicy, long and satisfying.

HARVEST COMPOSITION 

Brix 22.5 

TA 9.5g/L 

pH 3.1

WINE ANALYSIS 

Alc 13% 

TA 8.2g/L 

RS 6g/L


