
D
E

U
T

Z
 B

L
A

N
C

 D
E

 B
L

A
N

C
S

 2
0

0
6



GROWING SEASON CLIMATE DATA (October - April)

(MARLBOROUGH REGIONAL AVERAGES)

GROWING DEGREE DAYS:    1279ºC

RAINFALL:   300mm

MEAN MAX TEMPERATURE:   21.4ºC

MEAN MIN TEMPERATURE:   10.6ºC

VINE AGE:   14 years

PRUNING REGIME: Mixed

HARVEST DATE:  1st week of March

MATURITY ANALYSIS AT HARVEST (average)

BRIX:  19.5 - 20.5ºBrix

TITRATABLE ACIDITY:  14.1 g/L 
(AS TARTARIC ACID)

pH:  3.01

WINE ANALYSIS

ALCOHOL:  12% v/v

RESIDUAL SUGAR:  12 g/L

TITRATABLE ACIDITY:  7.7 g/L
(AS TARTARIC ACID)

pH:  3.01Christchurch
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The Deutz Marlborough Cuvée Range

DE


U
T

Z
 B

LANC





 DE


 B
LANCS







 2
0

0
6

Technical Specifications

The unique result of a winemaking partnership started in 1988 between 
Montana Wines and the prestigious House of Deutz in Champagne.  
Deutz Marlborough Cuvée marries the best of New Zealand grapes with 
traditional French Champagne making techniques.


