
TASTING NOTES:
From the heart of the Wairau Valley, Little Grazer 
Sauvignon Blanc is bright, lifted, and energetic. Aromas 
of lime leaf, crushed herbs, and ripe passionfruit lead 
into a juicy palate layered with citrus, guava, and a 
subtle saline edge. Crisp acidity keeps everything taut 
and refreshing, finishing clean with a lively snap.
FOOD MATCHES:
A natural partner to fresh, vibrant dishes. Pair with 
oysters, grilled prawns, or goat’s cheese salad to echo 
its citrus drive. It also works beautifully with herb-
roasted chicken, asparagus, or light seafood pastas 
where freshness is key.
WINEMAKING:
Harvested in the cool of early morning to preserve 
aromatics and natural acidity, the fruit was gently 
pressed and cool-fermented in stainless steel. Minimal 
handling ensures purity of fruit expression and a 
bright, expressive finish.

ANALYSIS AT BOTTLING
Alcohol		  13%
Residual Sugar	 3.7 g/l
pH			   3.06
TA			   6.4 g/l

2025 MARLBOROUGH
SAUVIGNON BLANC
In winter, when the vines rest, our little grazers roam 
the Wairau Valley vineyards, nature’s own lawnmowers, 
keeping the rows tidy. Their curious, playful spirit inspires 
this wine: vibrant, aromatic, and full of life.


