
HOME OF
Frog Rock, Home Creek &

Weka Ranch Vineyards

 
2008 Northfield Sauvignon Blanc Semillon

Harvest Date  April 24-28, 2008
Brix at Harvest 21-23 degrees
Finished Wine Sauvignon Blanc 75% - Semillon 25%
PH 3.15
TA 7.2 g/L
Alcohol 12.3%
Vineyard Frog Rock
Release Date October 2008
Winemaker Scott Berry

Wine Notes:  Hand-harvested fruit was gently pressed and settled, then racked to
tank with selected yeasts and fermented for 21 days to complete dryness.(1.5g/L
rs.) The 2 wines were left on gross less and stirred monthly before blending.



On the nose there are hints of wet grass and herbs, peaches and a touch of citrus.
Rich body with ripe stone fruit and fresh acidity provide structure; an underpinning
of limestone lengthens the finish.

The Northfield Wines collection includes estate grown Chardonnay, Pinot Noir,
Sauvignon Blanc/Semillon and Riesling.

We are proud that in October 2008 we received our Sustainable Winegrowing New Zealand
(SWNZ) Accredited Vineyard accreditation. This involved a year-long review process by an
independent auditor and certifies that we adhere to a strict code of farming and wine making
practices. Our commitment to sustainability is a cornerstone of our company philosophy and
we look forward to continuing to use environmental best practices in all aspects of our
business.
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