
VINTAGE INFORMATION
Vintage: 2006
Region: Marlborough
Winemaker: Clive Jones
Alc/Vol: 13.5%
Res Sugar: 2.5 g/L
Total Acid: 7.0 g/L
pH: 3.35

Nautilus wines were first released in 1986. Since
then, the viticultural focus has been on Marlborough
where four exceptional estate owned vineyards
complement a small coterie of contract growers.

Nautilus Sauvignon Blanc is regarded as one of
New Zealand’s most consistent premium quality
Sauvignon Blancs.  It has received regular recogni-
tion in both national and international competitions
and is exported to over 30 different countries around
the world.

Nautilus Marlborough Sauvignon Blanc 2006 is pale
straw with green tinges and has aromas of melon, lime,
gooseberry and passionfruit.  The palate shows tropical
fruit flavours with hints of red capsicum and nettle.  The
wine has a rich mid palate with good weight and texture
and a typical zingy finish.  Delicious now, this wine will
continue to develop over the next six to twelve months.

Marlborough Sauvignon Blanc 2006
N  A  U  T  I  L  U  S

A mild winter and early spring meant the vines awoke from their
winter slumber two weeks ahead of schedule and kept us nervously
watching for late frosts.  Thankfully no significant frost events hap-
pened and a moderate fruit set occurred.  The summer was mild and
the season continued to be on track for an early start - in fact it was
the earliest on record with the first Sauvignon being picked on 13th
March.  These early Sauvignon blocks showed good ripeness with
plenty of tropical flavours and good weight so we were able to har-
vest a couple of later blocks early to ensure we captured some com-
ponents with ‘zing’.

The 2006 Nautilus Sauvignon Blanc is blended from grapes sourced
from the Renwick, Opawa, Kaituna and Awatere Estate Vineyards
and from selected quality growers. Each of these Marlborough vine-
yards contributes unique aroma and flavour characters to the blend.

The fruit was machine harvested at night, or in the cool of the
morning, gently crushed and processed then fermented with a
variety of aromatic yeast strains - the sole aim being to reflect and
preserve the flavours and aromas grown in the vineyard.

W I N E M A K I N G  /  V I T I C U L T U R E

SILVER MEDAL -  NZ LIQUORLAND TOP 100
SILVER MEDAL -  NZ INTERNATIONAL WINE SHOW

SILVER MEDAL -  PERTH ROYAL WINE SHOW

AWARDS FOR NAUTILUS SAUVIGNON BLANC 2005


