
Fiona Turner

Pale Straw

A complex and elegant wine with classic characters of 
blackcurrant bud and fresh cut thyme. Underlying ripe fruit and 
mineral notes from the grapes grown in the Blind River sub 
region of Marlborough combine well with the more tropical 
notes of passionfruit and melon from the Wairau Valley 
vineyards. A stylish and pleasingly rich Marlborough Sauvignon 
Blanc with vibrant aromatics and a fine balance of acidity leading 
to a lingering finish.

Intense aromas of grapefruit, crushed lemongrass and thyme 
mingle with passionfruit and melon highlights.

Perfect for drinking immediately, this Sauvignon Blanc will be at 
its best over the next 1 to 2 years. Enjoy as an aperitif or pair 
with seafood, chicken and summer salads. 

The 2018 growing season was characterised by a dry spring & early 
summer.  Regular rainfall required rigorous canopy and crop 
management with additional shoot thinning, bunch removal, and 
green thinning to bring the vines and yields into balance, producing 
fruit of exceptional character and intensity.

SUSTAINABILITY

Fruit grown on Fiona’s own Home Block vineyard was blended 
after fermentation with three select parcels of fruit from the 
Blind River, Dashwood, and Lower Wairau sub-regions. The fruit 
from each vineyard was independently monitored and harvested 
before being carefully pressed to ensure minimal skin contact to 
prevent juice deterioration. Once settled, the batches were cool 
fermented in stainless steel tanks using specific cultured yeasts 
to add complexity while retaining the fresh fruit characteristics 
from each of the individual vineyards. Shortly after blending the 
wine was prepared for bottling under a screw-cap closure. 

Alcohol 13.0% | TA 7.3 g/L | pH 3.26 | RS 1.0

Tinpot Hut is proud to display the Sustainable Winegrowing logo 
on all our wines - practices that protect the environment while 
efficiently and economically producing premium grapes and wine.
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Tinpot Hut 2018 Marlborough Sauvignon Blanc  
  

Questions Answers 
Producer's name Tinpot Hut Wines Ltd 

Wine's name Tinpot Hut 2018 Marlborough Sauvignon Blanc  

Official G.I. Marlborough 

Winemaker's name Fiona Turner 

Farming manager's name Hamish Turner and various 

Concept of wine making Fruit forward, elegant balanced winemaking 

Alcohol degree (VOL / %) 13% 

Grape variety / varieties (with %) 100% Sauvignon Blanc 

Average age of vines (years) 13-15 years 

Macroclimate and microclimate of 
the vineyard 

A mixture of coastal sites with cool easterly wind 
influences.  

Ave. temperature in the daytime 
vs. night time (in January) 

Not recorded at individual sites, Marlborough typically 
has a daytime average of 17 degrees. 

Characteristic of soil A mixture of fertile coastal deep loam soils and one 
meter top soil over clay loam/loess. 

Altitude of the vineyard 5m-30m 
Precipitation (Average rainfall) 350-650mm 

The hectares of the vineyard (ha.) 5-9 ha. 

Average yield (hl / ha) 8-13 Tonne / Hectare 

Own vineyard? (Yes / No) Yes with some contract growers also 

The level of vine density Varies from each vineyard though averages between 
1,500/ha to 1,980/ha 

Hand picking or machine Machine  

Average annual bottled production 
of this item 16,000 doz 

Annual litre production of this 
vintage  200,000 litres 

Alcohol Fermentation Method 
(+Use of Stainless / in Oak) 100% Stainless Steel 

Aging period in vats 8 months 

Aging period in bottles 3-9 months 

Fining (Yes/No) N 

Filtering (Yes/No) Y 

 


