
S H E LT E R  BAY
M A R L B O R O U G H  

S a u v i g n o n  B l a n c  2 0 2 1

A b o u t  S h e l t e r  B a y
Shelter Bay wines are produced by Jackson Estate, a small family-owned 

pioneering producer in Marlborough NZ. Jackson Estate has been hand 

crafting beautiful wines for over 30 years. Their hallmark style is to make 

pure wines with elegance, character, length and finesse.

The winery is sustainable and environmentally responsible.

100% estate vineyard fruit, not reliant on others for wine supply. 

Shelter Bay Marlborough Sauvignon Blanc 2021
At the top of New Zealand’s South Island are some of the most stunning 

and natural vista’s.  Beautifully hidden amongst nature and off the beaten 

trail.  One spot, favoured amongst our winemaking team and closely 

guarded favourite fishing location referred to as Shelter Bay.  

Shelter Bay’s vineyards lie in Marlborough’s iconic Wairau Valley.  

Protected from the prevailing wind, the vineyards are free draining with 

alluvial soils and have a perfect cool maritime growing climate. 

Tasting notes: Intense and powerful aromas of blackcurrants, gooseberry 

and passionfruit abound. The palate is full and rich with fresh juicy acidity 

and framed by a balanced minerality that gives the wine a long & 

flavoursome finish. 

Wine Analysis: 

Alcohol 12.5%             pH 3.24             TA 6.2g/L             RS 4g/L

100% Vegan friendly

Best served at: 7-10 ̊ C (44- 50 ̊ F), slightly warmer than fridge 

temperature

Foods that compliment:  Anything light and/or herbily, such as chicken, 

pork, fish, and shellfish.

Retail Price $18.00 │ LCBO # 0028564 


