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BODY

ACIDITY

GRAPEFRUIT/CITRUS

GRASSINESS  

TROPICAL

MINERALITY

APPELLATION Marlborough, New Zealand 
VARIETAL BREAKDOWN 100% Sauvignon Blanc 
ABOUT Oya Pointe leads with brightness — higher acidity 
and citrus drive give it that classic, fresh New Zealand  
Sauvignon Blanc energy
TASTING NOTES Pristine and fragrantly expressive, this 
Sauvignon Blanc opens with vibrant aromas of passionfruit, 
green rockmelon, Granny Smith apple, and lemon sorbet. 
The palate delivers terrific fruit purity and intensity, supported 
by fine texture and bright, refreshing acidity, making the wine 
instantly appealing and highly drinkable
WINEMAKER Johnson Scutt — Globally experienced winemaker 
with 20+ years of international experience, crafting precise, 
expressive wines that highlight purity, balance, and a true 
sense of place
WINEMAKING: Stainless-steel fermentation to preserve purity 
and freshness
ALCOHOL* 11.7% 

SAUVIGNON BLANC

Oya Pointe takes its name and inspiration from the dramatic meeting point of the 

Tasman Sea and New Zealand’s South Island coastline — where ocean meets vine. 

This coastal intersection, defined by ocean breezes, cool nights, and mineral-rich 

soils, shapes wines with clarity, energy, and natural vibrancy.

Crafted in Marlborough, the world’s benchmark region for Sauvignon Blanc, 

Oya Pointe reflects the purity and freshness of its coastal environment. Bright 

aromatics, crisp acidity, and expressive citrus fruit come together in a clean, 

refreshing modern style built for today’s wine drinker.

More than a wine, Oya Pointe is a sensory expression of place — bright, coastal, and 

naturally inspired — designed to stand out on shelf, perform by the glass, and drive 

repeat through freshness and drinkability.


