
Sauvignon Blanc grape is a very old grape variety from
southwestern France. It is still grown in Bordeaux, where it
became one of the parent grapes to Cabernet Sauvignon
and helps make Sauternes, and in the Loire Valley, where
it makes grassy, mineral-driven wines of Sancerre and
Pouilly-Fume. But it is in New Zealand where it produces
the global standard for the grape with its generous
personality, vibrant tropical fruit, and breezy freshness.

It was first brought to New Zealand in the early 1900s,
but started to gain traction in the 1970s when people like
George Fistonich of Villa Maria started championing the
grape and exporting wine to Australia and the UK. In the
2000s, brands like Kim Crawford and Matua put
Marlborough SB on the map, while new boutique players
emerged as leaders in quality and sustainability. Today,
there are about 350 wineries in Marlborough (about the
same as Napa Valley), producing two-thirds of NZ wines.
Wine exports have doubled since 2012 and gone up 6x
since 2000.

In this kit we explore three distinct expressions of
Marlborough Sauvignon Blanc from two small, family-
owned wineries: Orchard Lane, produced by winemaker,
Kate Aclund in the Wairau Valley, and Barker’s Marque
Winery in Awatere.Orchard Lane
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Place Matters

New Zealand is a country of great natural beauty, from
high altitude peaks perfect for skiing to picturesque
beaches for surfing. Because neither island is very wide,
all of New Zealand is considered to have a maritime
climate. This means coastal sea breezes constantly cool
vineyards, producing fresh, acid-driven wines.

Marlborough is located on the northern tip of the South
Island and is really two distinct valleys: Wairau Valley
and Awatere Valley. The Wairau is characterized by a
vast flat plain which was formed by ancient glacial runoff.
This produced a patchwork of well-drained alluvial sand
and loam soils perfectly suited to grape growing. Orchard
Lane is located in the heart of wine country, producing
wines of impeccable balance that typify everything that
we love about Marlborough Sauv Blanc: big tropical fruit,
fresh floral notes, and gentle acidity.

Awatere Valley to the south is more rugged and remote.
Barker’s Marque Winery sits just 500 meters from the sea
coast in Blind River, and is constantly cooled by the ocean
breezes. Because the Awatere is geologically younger,
the soil is much more diverse. Barker’s Waverley Vineyard
has patches of sandy alluvial soil, but also areas of clay
and limestone-based soils. Wines from this area display
minerality and complexity you won’t find in other NZ
Sauvs.
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Wine Grape(s) Place Vinification Sight Smell Sip Pairings

Orchard 
Lane

Sauv Blanc
100%

Sauvignon
Blanc

Wairau
Valley,

Marlborough,
NZ

100% stainless
steel, cold 
ferment
3 g/l rs

13% abv

pale straw
yellow with 
light green 

hues

intense 
tropical 

bouquet of 
guava, 

papaya and 
white florals

bursting with 
flavors of 

passionfruit 
and papaya; 
rich, rounded 
palate, long 

finish

salads with 
citrus 

vinaigrette, 
seafood with 
basil pesto

Woolpack
Sauv Blanc

100%
Sauvignon

Blanc

Marlborough, 
NZ

100% 
stainless

steel, cold 
ferment

4.1 g/l rs
12.5% abv

star bright
yellow with 
light green 

hues

classic scents 
of ruby red 
grapefruit, 

gooseberry, 
and fresh 
capsicum

balanced and 
refreshing 

palate of citrus 
and tropical 

fruit

garlic shrimp or 
Thai green 

curry

Three Brooms
Sauv Blanc

100%
Sauvignon

Blanc

Waverley
Vineyard,
Awatere
Valley,

Marlborough,
NZ

100% stainless 
steel, cold 

ferment, vl3 
yeast, 3 mo. 
lees aging, 
unrefined
3.2 g/l rs

13.5% abv

pale straw
yellow with 

golden 
inflections

complex 
aromas of 

green 
mango, ripe 
lime, grass, 

and flint

zesty acidity 
leading to 
green tree 
fruits and 

herbs against 
mineral back 

palate

scallops, 
salads with 
goat cheese 

or feta, 
asparagus or 

red bell 
peppers
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