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ANALYSIS

Alc 13.41%
RS2.6¢/l
TA7.5g/l

pH 3.36

WINE OF ORIGIN
Coastal
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CLASSIC GREEN PEPPER AROMAS, WITH GOOSEBERRIES, NETTLES AND

GREEN FIGS. THE MOUTHFEEL SHOWS A LOVELY BALANCE OF PALATE

WEIGHT AND NATURAL ACIDITY, TEMPERED BY A SUBTLE MINERALITY.
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Vineyard sites: Grapes for the 2009 vintage were
sourced predominantly from a bushvine vineyard in the
Swartland which was planted in 1965. This is recognised
as the oldest Sauvignon Blanc vineyard in South Africa.

Winemaking: From an excellent, cool Sauvignon
Blanc vintage. This wine was fermented in stainless steel
tanks and the juice was allowed six hours of skin contact
prior to pressing. After two months of post-fermentation
lees contact the wine was filtered and bottled.



