
IONA SAUVIGNON BLANC IONA CHARDONNAY

IONA PINOT NOIR ONE MAN BAND
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The fragrance of grapefruit, intense 

tropical fruit, cape gooseberry and fleshy 

kiwi over-lay Iona’s distinctive herbal and 

floral undertones. The palate is keenly 

balanced showing cut green apples and 

lime marmalade followed by great 

minerality and length.

The wine shows concentrated apple 

blossom and citrus notes, with underlying 

hazelnut and lime undertones, resulting in 

layered complexity. Stony tautness adds 

to freshness and precision. The wine has 

great mid palate length, with a long and 

intense finish. 

Succulent black cherry aroma, bright 

and delicate, hints of forest floor, with 

underlying floral and spicy notes. On the 

palate, the wine is powerful, with 

silk-textured length.

The wine shows cassis, exotic spice 

and red fruit notes. It is layered with 

fragrant ripe cherry and blackberry 

notes, underlying spicy cederwood and 

white pepper characters. The palate 

is seamless, with elegant fine grained 

tannins.
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Tall and slim, its petite bowl with a tapered 
end delivers the aroma of the wine straight 
to the nose.

A long stem to keep the wine chilled longer, 
and a wide bowl allowing room to swirl the 
wine around and appreciate the aroma.

A tapered top and a wide bowl to accumu-
late aromas, this style of glass directs wine 
to the tip of the tongue.

Tall with a broad bowl, designed for full 
bodied red wines, it directs wine to the back 
of the mouth.

Climate influences the style of wine an area 

can produce. The high altitude combined with 

the close proximity to the ocean, makes Iona 

the coolest wine farm in the country.

The Iona grapes are picked at optimal 

ripeness. The cool climate results in low PH 

and excellent acidity, creating elegant, refined 

and balanced wines.

With Iona positioned a mere 3.5km from the 

cold Atlantic Ocean, cooler days are experienced 

during ripening which in turn leads to a longer 

hang time for the grapes on the vine resulting in 

more developed flavour profiles.

During the ripening season the prevailing south 

easterly wind has a significant cooling effect on 

the Iona vineyards.


