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2018 

The East Coast of New Zealand is one of the first 
places in the world to greet the new day. We are 
often in the vineyards at Daybreak and it’s a magical 
time, fill of energy and promise. We couldn’t think 
of a better name for this bright and fresh wine.

VINEYARD
Grapes from the beautiful Wairau valley subregion of 
Marlborough, vines are grown on alluvial soils which radiate 
heat back up into the canopy.

WINERY
Grapes harvested at optimal ripeness, then gently pressed, 
the juice was cool settled and then the clear juice racked to 
tank for a cool fermentation. Post alcoholic ferment, the wine 
was aged on lees to add texture and mouthfeel. It was then 
blended and prepared for bottling.

TASTE
A classic Marlborough Sauvignon Blanc. Aromas of lemon 
sherbet, elderflower, passionfruit and ripe white peaches 
draw you into a finely textured palate brimming with citrus, 
guava and ripe stone fruit. The fruit is underpinned by a 
flinty minerality and focused acidity creating a lingering 
harmonious finish. 

ALC 12.5% VOL 

ALLERGENS
Contains Sulphites. Traditionally fined with milk,  
traces may remain.

ABOUT THE WINEMAKER
• Amy Hopkinson-Styles Winemaker

• Born and raised in NZ

• Studied winemaking at Lincoln University NZ

• Passed the MW Exam and is working on her
dissertation on water politics 

• Has worked in NZ, Australia, Spain and Italy

• Lived in Spain as a winemaker for 9 years before
coming home to NZ to live in Hawke’s Bay in 2013.

• Always interested in organics and bio dynamics but 
vintage at Tenuta de Valgiano in 2005 really inspired 
her to make these fundamental to her winemaking 
philosophy.
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