
T h e  H e r m i t  R a m  2 0 1 9
s a u v i g n o n  b l a n c  s k i n  f e r m e n t e d
N O R T H  C A N T E R B U R Y

TYPE OF WINE: White
VARIETAL: Sauvignon Blanc
REGION: Waipara Valley
ALCOHOL CONTENT: 12.5% vol.
WINEMAKER: Theo Coles

WINEMAKER’S NOTES: This wine is an exercise in teasing  out unique 
New Zealand-ness from our country’s workhorse grape. 

Taken for two sites in the Waipara Valley, the fruit is destemmed and 
fermented on skins for around 6 weeks. 20% is fermented as whole 
clusters separately and added into the blend at pressing time. The 
skins are not worked hard, they are included in order to gain all the 
aromatics possible from the fruit, and to promote a fine thread of 
phenolic to keep a tension and length in the final wine.

Bottled straight after malolactic with no Sulphur addition, this wine is 
almost in the rawest form possible. It is our cloudy, saline ode to the 
New Zealand coast line.
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