
An even field blend of organically grown Sauvignon Blanc, 
Riesling, and Gewurztraminer. Hand harvested and whole bunch 
fermented as one and left to its own devices and in peace until 
bottling with no additons until a pinch of sulphur dioxide prior 
to bottling - 
100% orange. Bottled 6th November 2024 - a fruit day.

VINEYARD  

VINE AGE: 

PICKED 

SKIN TIME 

ALCOHOL  

COLOUR 

PALATE 

BEN SAYS 

BOTTLES  

_ By __________ MARLBOROUGH 

Dated: ________________vintage 2024

Brawn Vineyards

25 years

Leaf Day - 27 March 2024

108 days

12%

TA 4.5 pH 3.66 ML 0 RS 0  VA 0.45

pale orange

breakfast negroni impersonator   
fresh | saline | juicy tannins

“Perfect late at night at the 
bar with quiet conversation, 
thoughtful prose and slightly secret 
intent", best in a tumbler.
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