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EXxposure to oxygen
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loss of fruitiness in the
high passion-fruit style of Sauvignon blanc

The fresh and fruity characteristics of New Zealand Sauvignon
blanc are often lost after 1 to 2 years of bottle storage.

No decrease was

seen for SMH! Mandy Herbst-Johnstone
(PhD student at UoA,
2005-2009)

Commercial Sauvignon blanc wines stored at 15-17 °C
2500
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