
SAUVIGNON BLANC
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Alcohol   . . . . . . . . . .  13.47 %
Sugar   . . . . . . . . . . . . . . .   1.6g/l

Acid   . . . . . . . . . . . . . . .  6.5 g/l
pH   . . . . . . . . . . . . . . . . . . . . .   3.31
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W.O. WESTERN CAPE | WINE OF SOUTH AFRICA

 TASTING NOTES

Bright and bursting with tropical energy, this 
Sauvignon Blanc shows lively aromas of  passion 
fruit, zesty lime, and crisp winter melon. The palate 
is fresh and juicy, layered with flavours of  grapefruit 
and pineapple, while a hint of  salty oyster shell 

leaves a refreshing finish.

WINEMAKING

Grapes are sourced from vineyards in the Breedekloof,  
Darling, and Stellenbosch. Vinification takes place in 
stainless steel tanks at temperatures of  12 to 14°C. The 
slow fermentation at cool temperatures retains varietal 
aromatics and preserves the vibrant fresh fruit character 

of  the wine.

SERVING SUGGESTIONS

Serve with   . . . . . . . . .   Seafoods | Grilled Chicken | Sushi

Recommended Temperatures   . . . . . . . . . . .   3 - 7°C / 38 - 45°F


