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Cloudy Bay
From one of Marlborough's defining producers, Cloudy Bay Sauvignon Blanc 2025 is vibrant yet

composed, with peach, makrut lime, freshly squeezed lemon and sea-spray freshness unfolding
across a refined palate with elegant persistence.

Sauvignon Blanc 2025
CLOUDY BAY Marlborough, New Zealand

NEW ZEALAND
Region and Vineyards

Cloudy Bay Sauvignon Blanc 2025 is sourced largely from the Wairau Valley floor in
Marlborough, at the north-eastern tip of New Zealand's South Island. Key fruit
sources include the Estate, Motukawa, Widow's Block, Red Shed and Mustang
vineyards, with important sites around Rapaura, Renwick and Brancott Valley. The
area combines a dry, sunny maritime climate with free-draining alluvial soils built
from gravel, silt, sand and loam.

These conditions are especially well suited to Sauvignon Blanc. Long sunshine hours
encourage flavour development, while cool nights help preserve acidity and aromatic
definition. In 2025, exceptionally warm flowering produced unusually large, full
bunches, followed by a slower ripening period through an overcast mid-summer. The
vineyard team reduced crop load and waited for flavour maturity. Sauvignon Blanc
harvest began on 17 March and finished on 2 April, with parcels picked according to
ripeness and acid balance.

Winemaking

The 2025 is made from 100% Sauvignon Blanc. After harvest, the free-run juice was
cold settled, then racked and inoculated with selected yeast. Fermentation took place
primarily in stainless steel tanks to preserve aromatic clarity and freshness. Around
1.8% of the final blend fermented at warmer temperatures in large-format oak vats,
CLOUDY BAY while a.fur|ther'portion used wild yeast to add texture and complexity without masking
LA the variety's bright character.

SAUVIGNON BLANG Each vineyard parcel was vinified separately before blending. Selection was notably
E strict: 80 different components were tasted and only 61 were selected for the final
wine. The producer's technical information records a pH of 3.26 and total acidity of
7.62 g/L. The style is shaped principally by stainless-steel fermentation, selective
blending and a very small oak-fermented component.

Alcohol :13,50 %

Composition: 100% Sauvignon
Blanc
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Tasting Notes

+ Color: Pale straw-gold, bright and youthful in appearance.

« Aroma: Open and expressive, with peach, elderflower and makrut lime joined
by freshly squeezed lemon, delicate floral tones and a refreshing maritime
accent.

+ Palate: Bright lemon-curd and white-nectarine flavours form a juicy core,
sharpened by precise citrus acidity. Saline, gently herbal nuances add savoury
complexity before a poised, elegant and persistent finish.

Did you know?

Cloudy Bay was established in 1985, and its inaugural Sauvignon Blanc became one of
the wines that dramatically accelerated international interest in Marlborough. The
estate celebrated its 40th anniversary in 2025, four decades after helping establish
the vivid, aromatic and refreshingly high-acid style of Sauvignon Blanc for which
Marlborough is now renowned worldwide.

Wine Pairing ldeas

+ Tempura oysters: Crisp batter and rich oyster flesh are refreshed by the wine's
energetic citrus acidity, while its saline character naturally echoes the oysters'
maritime flavours.

+ Sashimi with citrus: Delicate raw fish allows the wine's peach, lime and floral
aromas to remain prominent, while the clean acidity brings precision and
freshness to each bite.

+ Steamed mussels with garlic, citrus and parsley: The mussels mirror the
wine's saline dimension, while lemon and fresh herbs connect beautifully with
its citrus and subtle green notes.

+ Grilled shishito peppers: Their gentle char and sweet-green character
complement the Sauvignon Blanc's herbal nuances, while ripe stone-fruit
flavours provide an appealing contrast.

Robert Parker (RP) : 94 Points (2025)

The 2025 Sauvignon Blanc is fleshy and intense, as is the style of Cloudy Bay Sauvignon Blanc, and there
(s enough savory extract and shape in the wine to elevate it beyond the norm. Here, we have grass
clippings and brine, green olive tapenade, passion fruit and pineapple husk. The acidity is saline, and all
elements work together toward a common goal. | recall, in context, this wine looking a little sweeter and
fleshier than some of its regional peers, and yet here today in isolation, it looks tight, textural and
composed. It's very good indeed. Cloudy Bay is a member of the Appellation Marlborough Wine (AMW).
13% alcohol.
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Wine Spectator (WS) : 93 Points (2025)

Concentrated and fragrant, with lemongrass, lemon verbena and celery salt notes to complement the
pineapple, mango and lemon curd flavors, backed by a touch of orange sherbet. Gains momentum on the
long, expressive finish.

95

Wine Spectator

James Suckling (JS) : 92 Points (2025)

Vivid, round and juicy, with lemons, limes, fresh herbs and some mild spices on the nose, following

through to a medium body with fresh acidity. Lively and succulent, with a delicious finish packed with
limes.
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