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Inviniti Marlborough Sauvignon Blanc
[AWSON'S DRY HILLS
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Winery ENEEl

Lawson’s Dry Hills is a family—run winery founded in Marlborough, New Zealand in 1992. Its history began
in 1982 when Ross and Barbara Lawson planted the first vineyards. They produce wines that reflect
distinct character from Marlborough’s premium regions of Wairau, Awatere, and Omaka Valleys.

With over 30 years of winemaking experience and know—how combined with modern technigues,
Lawson’s Dry Hills was the first winery in New Zealand to achieve 1ISO 14001 (environmental management)
and 1SO 14064 (carbon neutrality) certifications; in 2024 it also obtained B Corporation certification,

and is recognised as an egogfriendly winery practising sustainability.
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Marlborough, New Zealand
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Sauvignon Blanc £H[& £2..100%  — Vivino Points 4.0P

— Cameron Douglass Points 91P
— New Zealand Wine Show
Double Gold
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— Made exclusively from carefully selected grapes sourced from
premium sub—regions of Marlborough, New Zealand: Wairau,
Awatere, and Omaka Valleys

— The selected grapes are fermented separately by vineyard in
stainless steel tanks

— Fermented at cool temperatures to preserve the wine’ s
distinctive fruit aromas and vibrant acidity
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Delicate aromas of passion fruit, grapefruit, citrus, and other
tropical fruits, followed by subtle hints of fresh herbs

A vibrant and expressive wine with an array of rich tropical fruit aromas,
beautifully balanced by crisp, refreshing acidity and invigorating finish

CERTIFIED SUSTAINABLE
AND CARBON ZERO

Serving Tip 2tel €

Best served well chilled
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Food Pairing: Bacon—-wrapped asparagus, salad with

ikoVi chicken, and assorted cheeses
Sranvin®  http://www.chikovino.com





