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Giesen
Estate Sauvignon Blanc
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Wairau and Awatere Valleys, Marlborough,  
New Zealand

Following gentle extraction, carefully selected yeasts 
are added to the juice to start fermentation. These 
yeasts are chosen to help build texture, weight and
aromatics. Parcels of fruit are batch fermented, then 
blended to create a wine that has wonderful fruit 
expression, a great balance between subtle natural 
sweetness and classic Marlborough acidity.

Enjoy on its own or pair with light appetizers, grilled 
seafood dishes, salads or spicy Asian-inspired fare.

12.4%
7.6 grams/liter
3.3 grams/liter
3.4

N/A

Varietals:
100% Sauvignon Blanc

Tasting Notes:
Zesty and vibrant, this Giesen Sauvignon Blanc offers rich tropical fruits, kaffir 
lime, and lemongrass aromas and flavors with juicy acidity and a fresh, dry 
finish.


