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r 1 " ' Imagine you are in a small woodland picking and
‘ _ s collecting passionfruit..Emerging from the woods, you
% hear and see the blue waters of a river surrounded
: by boulders and rounded rocks. As you wash your

_ passionfruit in the river, something surprising happens.

The river is no longer blue. Instead, from one side to the

. ; other, it is‘completely covered with grapefruits bobbing
downstream in the current. You grab one from the water

and smell the infense perfume of its ripe skin.
Best served 8-12°C '
, Let’s have a taste. Tear open that passionfruit it’s real -

Chloe Gabrielsen and have few of those grapefruits. Glorious, isn't it? Can

you taste the minerals and salts from the river too?

13.0%Vol e .
. Later, on the news, you hear that a truck spilt its entire

7.6gL . cargo ofgra_péfruit off a bridge into the river. Turns out
you're not going crazy after all. -
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3 Open this Raptor Sauvignon Blanc 2024 and we'll prove
1.03 . « it. ;
6x7SOmL‘bott|es' ? Dillons point, Marlborough

screw cap closure =
Off dry.

Vegan Friend| | g :
g 4 Majority of the fruit-was sourced from the

O’Sullivan family growers.

SUSTAINABLE

m\, < fi The grapes were machine harvested and

HARLBORGOSHATY carefully fermented at low temperatures to retain the
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freshness of the fruit. A slight portion was fermented in
seasoned French oak.
Pale green.
TN = Ripe tropical aromas with pungent passionfruit
: and grapefruit, followed by green herbal notes.
Abundance of ripe passionfruit, citrus zest and
fresh capsicum. The palate is rich and classically varietal
with a lengthy saline finish.
Enjoy now or if you if you are a patient

appreciator of wine you can cellar for 2-3 years. -
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