
W I N E
F L I G H T

In 1983, David Hohnen tasted his 
first Marlborough Sauvignon Blanc. 

Together with winemaker Kevin 
Judd, he launched Cloudy Bay in 

1985. Its acclaimed Sauvignon Blanc 
helped put New Zealand wine onthe 

international map and established 
a legacy that continues more than 

40 years later.

Today, Cloudy Bay produces 
expressive wines from carefully 

selected vineyards across 
Marlborough. This flight explores 

three of its signature styles, 
Sauvignon Blanc, Chardonnay 

and Pinot Noir.

The Flights
Cloudy Bay Chardonnay 2022 

 Complex, vibrant and beautifully balanced

Cloudy Bay Sauvignon Blanc 2025 
 Fresh, aromatic and unmistakably Marlborough.

Cloudy Bay Pinot Noir 2022 
 Fragrant, refined and elegantly structured

for £ 3 5



T H E  W I N E S
Cloudy Bay Chardonnay 2022

Grown across both stony and clay-rich vineyard 
sites, bringing freshness, texture and complexity

AROMA 
 White fruit, orchard blossom, 
crème pâtissière and hazelnut

PALATE 
Vibrant and balanced, with mouth-watering 

citrus freshness and subtle, 
well-integrated toasted notes

FOOD PAIRING 
A natural match for seafood, 

white meats and creamy dishes

Cloudy Bay Sauvignon Blanc 2025
Sourced from the stony, sandy soils of the 
Wairau Valley, which define Cloudy Bay’s 

iconic Sauvignon Blanc style

AROMA 
 Open and expressive, with peach, elderflower, 

makrut lime and freshly squeezed lemon

PALATE 
Mouth-watering and mineral, with vibrant 

stone fruit, citrus and a long, balanced finish

FOOD PAIRING 
Perfect with oysters, sashimi, mussels, 

green salads and goat’s cheese

Cloudy Bay Pinot Noir 2022
Grown on the clay slopes of Marlborough’s 

Southern Valleys, bringing richness, 
structure and elegance

AROMA 
Fragrant strawberry and cherry, 

complemented by touches of vanilla and toast

PALATE 
Rounded bramble fruit and wild strawberry, 

framed by silky tannins and fine acidity

FOOD PAIRING 
Pairs beautifully with duck, lamb, roasted 

vegetables, grilled dishes and roast chicken



Cloudy Bay farms 163 individual 
vineyard parcels and works 

with a further 65 grower blocks 
across Marlborough. Each site 

is selected for the character 
it brings to the final wine.

Close to the Wairau River, 
stony, sandy and free-draining 
soils create ideal conditions for 
Sauvignon Blanc. Further south, 

the clay-rich slopes of the 
Southern Valleys bring depth 
and structure to Pinot Noir, 
while Chardonnay is grown 

across both soil types to achieve 
complexity and balance.

Together with Marlborough’s 
maritime climate, these 

distinctive vineyards shape 
Cloudy Bay’s captivating style, 

quality and longevity.




