Matakana Sauvignon Blanc
2015
Marlborough, NZ

Pucker up, friends, and accept the kiss of
acidity Matakana’s Sauvignon Blanc is
going to bestow on you. After inhaling e

the wine’s deep, rich fragrance

(reminiscent of green rain forest plants

plus hints of citrus) the tingling embrace

of acidity seems absolutely perfect. Of
course you’ll want to pair the wine with
some oysters on the half shell, but you

can also enjoy it with other nautical fare -

- grilled shrimp or a crab cake sandwich w
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