
CLOUDY BAY SAUVIGNON BLANC 2026
$47.99

Classic 2026 Release for New
Zealand's most Iconic Sauvignon Blanc

Product Code: 4187

Country: New Zealand

Region: Marlborough

Style: White

Variety: Sauvignon 
Blanc

Producer: Cloudy Bay

Closure: Screw Cap

Unit: Each

Volume: 750ml

Alcohol: 13.0%

Grape: 100% 
Sauvignon 
Blanc
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TASTING NOTES
Cloudy Bay set the benchmark for New Zealand Sauvignon Blanc over 40 years ago and it is still doing so now. In the world of
Marlborough Sauvignon Blanc it is too easy to be caught into the flotsam of the sea of mediocrity. This is and always has been
immune to the demands of 'cheapest is best'. The focus is on being the best. An excellent release. 

Widely regarded as the quintessential expression of the acclaimed Marlborough wine region, Cloudy Bay Sauvignon Blanc is
an international benchmark wine noted for its vibrant aromatics, layers of pure fruit flavours and fine structure. 

Winery notes (2026 Vintage)
"Cloudy Bay Sauvignon Blanc put New Zealand on the map with its captivating flavour. Cloudy Bay Sauvignon Blanc 2026, is
aromatic and expressive on the nose, with notes of lemon-sherbet, passionfruit, peach and grapefruit skin abound, alongside
a hint of makrut lime leaf and something reminiscent of the scent of sun-warmed sand dunes. The palate is vibrant and
intense, with those same characteristic notes found on the nose now creating a concentrated core of luscious fruit, which is
given balance and freshness by a dart of lively steel-cut-lemon acidity and a fresh saline tang on the finish.

The free-run juice was cold settled before racking and inoculation with selected yeast. Fermentation was carried out primarily
in stainless steel tanks, with around 3.7% of the blend fermented at warmer temperatures in large-format oak vats. A portion
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was also fermented using wild yeast to build texture and complexity. We tasted 92 different portions, of which 83 were
selected to create the final blend." 

Rated Excellent & 94/100 Cameron Douglas, October 2026  (2026 Vintage)
"Pungent and fruity, varietal and intense, some elegance with plenty of mineral and floral moments. White flowers and
tropical fruits, meyer lemon, golden kiwifruit, peaches and fresh sweet herbs. A delicious wine on the palate with a plush
mouthfeel and core of ripe citrus and tree fruits, some tropical and mineral qualities. A vibrant acid line and plenty of length.
A well made wine with best drinking from day of purchase through 2032."
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