
Just like the vines themselves, the family’s story is entwined in the very 

roots of Marlborough winemaking. Allan Scott planted some of the region’s 

first vineyards in the 1970s, and just as the name promises, it has always 

been a family affair. Nowadays, it has evolved into a true family calling.

MARLBOROUGH
SAUVIGNON BLANC 2025

VITICULTURE
Harvest 2025 was a standout vintage in Marlborough. Late 2024 saw good 

conditions for an abundant crop, with a cool early Summer leading to 

an extended ripening period. After February the weather was warm, dry 

and with cool nights kept the fruit disease free and favoured full flavour 

development. Solid crop levels slowed ripening, allowing each vineyard 

block to be picked on flavour profile, with little rush. Acid balance was 

in harmony with flavour and sugar ripeness, giving a classic expression 

of Marlborough. Years of experience within the family vineyards shows 

through with elegant and expressive flavours from each site, ready to be 

combined in the final wine.

VINIFICATION
With a talented and enthusiastic team of international superstars in the 

winery, this harvest provided an opportunity to showcase the flavours of 

vintage 2025. Vineyard parcels were kept separate until grading for the 

final blend.

Harvested in the cool of early morning, grapes were gently pressed and 

cool fermented in tank to retain the signature Marlborough fruit flavours.

DESCRIPTION
The long ripening period shows the diverse array of flavours that 

express in Marlborough Sauvignon Blanc.  Look for fresh chervil, dill, red 

capsicum, mango, guava and passionfruit aromas. The palate is full of the 

same fruit flavours with a delicate light structure and crisp, beautifully 

balanced acidity.

SERVING SUGGESTIONS
Perfect for serving chilled by itself or with any delicate white meat dishes.

Estate produced
Scott Family Winemakers Ltd

Marlborough
NEW ZEALAND

TECHNICAL SPECIFICATIONS
(at bottling)

Grape Variety	 Sauvignon Blanc

Alcohol	 	 12.5%

Residual Sugar	 2.98g/l

TA			   7.7g/l

Oak Treatment	 None

Malolactic 
Fermentation	 None

Vegetarian / Vegan	 Yes





New Zealand - Marlborough - Wairau Valley
SAUVIGNON BLANC

41°29’29.1”S 173°52’30.5”E




