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vineyards
Hot and dry vintages are becoming the norm in 2018, 
giving us lower yields, good intensity and concentrated 
fruit. Our vines are all dry (un-irrigated) vineyards and 
because of the dry season we had to pick slightly earlier 
again this year, trying to minimise stress on the vines. 
We also had to do careful crop control and took away 
unnecessary shoots to help the vines concentrating their 
ripening efforts on the fruit. The vines are adjusting 
better to the dry conditions every year now as they 
mature, resulting in increasing fruit quality.

winemaking
Our efforts in the cellar remain the same – trying 
to preserve the natural fruit flavours of the grape by 
working as reductively as possible to prevent oxidation 
of flavours. Our new cellar is also very well equipped 
to handle fruit driven whites like Sauvignon. The 2018 
Sauvignon Blanc is fuller in style than the previous 
vintage, with a blend of earlier and late harvests. 

Made by award winning South African winemaker 
Riaan Oosthuizen. 

style
A classic Sauvignon Blanc made in a style that focuses 
on preserving the fruit flavours and expressing the true 
character of the grape. 

It shows fresh passion fruit, granadilla and black currant 
fruit on the nose and some tropical notes with a medium 
to full palate weight, still finishing with a mouthful of 
fruit salad. Mineral, flinty notes may develop later and 
black currant become stronger as the wine ages. 

when to drink
The wine has enough weight to mature well and develop 
over the next 2-5 years. 

food match
It will go well with most meals, salads and light fish 
dishes and is an excellent companion for a summer 
afternoon sundowner.  

production
10,699 bottles 

analysis
Alcohol:  14,14% vol 
Residual sugar:  3.3 g/lit 
pH:  3.35  
Total acidy:  6.3 g/lit 
Volatile acidity:  0.5 g/lit  
Total SO2:  137 mg/lit


