
 

 

 

 

bell bird bay 2010 
hawkes bay  
sauvignon blanc 

This is a 100% Sauvignon Blanc from the 2010 vintage 

harvested in prime conditions from well established 

vineyards located in the heart of the Western Heretaunga 

Plains, Hastings, Hawkes Bay.  After the cool 

fermentation was completed the wine was kept on lees for 

eight  months prior to bottling to enhance mouth feel. 

Aroma 

Passion fruit, lychee and pear combined with fresh lime 

and citrus notes. 

Palate 

Crisp with lime, passion fruit and ripe tropical fruit 

flavours.  Time on lees has added weight and richness to 

palate. 

Food Matches 

Summer salads. Seafood, white meat dishes and risotto. 

harvµstµd 

29 March – 3 April 2010 

harvµst analysis 
Brix average 20.4 -22.5 

pH 3.35, TA 7.2g /1 

bottlµd 
14 January 2011 

winµ analysis 
Alc. 13.5% 

 


