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Country :   New Zealand 

Region:   100% Gladstone, Wairarapa  

Variety :   100% Sauvignon Blanc  

Vineyard(s) :   Urlar  Estate  

Soils :    Ancient free -draining alluvia l soi ls  

Harvest  Date:  March & Apri l 2021 

Brix at  Harvest :  23-23.5 

Vit iculturalist :  Bevan Lambess  

Winemaker:   Jannine Rickards  

Winemaking:  The grapes were harvested according to f lavour and skin 
ripeness.  To express  the purity of fruit  f lavours from our s ite 
the majority of the wine was fermented in sta inless stee l tanks.  
A 25% portion was fermented in aged oak barriques and 
another in skins for aromatic spice and texture.   The 
combination gives a wine ful l  of var ietal characters that express  
the site here at URLAR. 

Colour:   Greeny straw 

Nose:    Spiced honey f lora l notes  

Palate:   Guava pass ion fruit ,  e lderf lower  

Cellaring:   5 -10 years  

Analys is :   pH   3.1 

   TA   6.9 g/L 

   Alcohol   14% by vol  

   Residual sugar  Nil  g/L 
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Accolades :   

  

Bob Campbell  –  92/100 

Refreshingly tangy wine with red capsicum, grapefruit ,  l ime zest ,  lemongrass  and 
nectarine flavours and a pleas ingly  weighty texture.  Purity and power with 

drinkabi lity .  29 NOV 2022.   

 

Aotearoa NZ Wine Competition 2022 –  89/100 Bronze  

 

Wine Orbit  -  Sam Kim –  94/100 

A sty li sh rendit ion, the elegantly fragrant bouquet shows grapefruit ,  Gala apple, 
lemon peel and jasmine aromas,  leading to a  wonderful ly f lavoursome palate 
offer ing textured mouthfeel backed by br ight acidity , f inishing long and mouth -
watering. At its bes t :  now to 2026.  Dec 2022.  

 

Michael Cooper  –  4 .5 stars  

Certif ied organic, the 2021 vintage (4.5*)  was estate -grown and fermented in tanks 
(75 per cent)  and seasoned oak barr iques (25 per cent) .  Light lemon/green, it  is  full -
bodied and sweet - fruited, with generous, ripe , tropical fruit  f lavours , a subtle wood 
influence, savoury notes adding complexity, f inely balanced ac idity and good 
harmony. Highly attractive dr inking from now onwards. Dec 2022.  

 

Joelle Thomson –  17.5/20 

Urlar  Sauvignon Blanc has a history of weight, creamy mouthfee l and richness while 
retaining complete dryness, which is no mean feat in a  country renowned for  
tropical Sauvignon sty les. This is  a refreshing style departure from winemaker 
Jannine Rickards,  paying homage to c lassic dry Loire Valley  Sauvignon Blancs with 
its medium body and dial led up c itrus f lavours. It  was fermented in a combinat ion 
of stainless stee l tanks for 75% of the grapes and old French oak barrels for 25% 
with a l itt le  skin ferment adding texture into the mix. The result  i s  a lovely dry  
expression of this country’s most popular varietal wine.  

 

Cameron Douglas  –  93/100 

Bright and ripe , f resh and fruity , savoury, tropical  and herbaceous. Flavours of the 
same coat  the palate with acidity and a f ine mineral  quality  and vibrant youthful 
appeal .  Youthful with plenty of ac idity  and persistent f lavours leadi ng to a lengthy 
finish. Well made with drinking ready from 2023 through 2027 .  

 

 

 

 


