
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“Aromatic with layers of peach, nectarine 
and citrus. Finely textured, with well-
balanced acidity leading to a lengthy finish. 
The perfect partner for seafood, or try with 
a Mediterranean salad.” 



 
  

RANGE  

VARIETY Albarino 

ALCOHOL 13.5% 

pH 3.37 

ACIDITY 6.8g/L 

RESIDUAL SUGAR 2.3g/L 

BOTTLE BARCODE 9421030211005 

CASE BARCODE 9421030211012 (6 bottle case) 

VINEYARD 
The Advocate Albarino is grown in the Bridge Pa Triangle 
sub-region of Hawke’s Bay. Warm temperatures and free 
draining silt over red metal gravels provide perfect 
growing conditions. 

WINEMAKING NOTES 

Fruit for this wine is harvested and gently pressed, before 
the clarified juice underwent fermentation in both stainless 
steel tanks and old French oak barrels. Post fermentation, 
the wine was kept on yeast lees with periodic stirring to 
introduce complexity and texture. 
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