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Tasting Notes
Brilliant lime green colour with an explosion of passion fruit, guava, grapefruit and
pineapple. Full-bodied wine with a mix bowl of tropical fruit flavours, citrus and sits on the
palate with a lingering freshness. The distinctive aromas support a wonderfully balanced
palate, presenting purity of ripe fruit, coupled with a lingering harmonious finish.

Vineyard Notes
Clone SB316
Rootstock: Richter 99
Altitude: 110-160m above sea level
Hectare 3.22 ha.

Soil: Decomposed Granite (Hutton, Clovelly Soils)
Orientation: South West Facing
Planted: 2008

Harvest Report
It was expected at this early stage that the 2019 grape crop will return to normal levels
thanks to good rainfall hot on the heels of a three year-long drought. The size and quality
of the 2019 grape crop was further influenced by weather conditions in the flowering
period leading up to harvest, together with the vineyards’ ability to recover from the
drought.
The dry, warm conditions that dominated the 2018 harvest season, have persisted in the
post-harvest period, which has had a positive effect on leaf drop and the accumulation of
essential reserves.
We experienced good cold conditions during the winter and rainfall was higher than
previous year.

Aging Potential
Enjoy right now or age up to 5 years. Bottled with an agglomerated cork, in order to
ensure a flawless aging capacity. Ideal serving temperature between 10-12°C.

Food Matches
A wonderful choice with herb-driven sauces over chicken, tofu or fish dishes, matched
with feta or chèvre, and paired with Thai and Vietnamese cuisine. This Sauvignon Blanc
with its herbaceous notes pairs well with similar green herbs. If it has parsley, rosemary,
basil, cilantro or mint, chances are our Sauvignon Blanc will make a great pairing.

Technical Analysis
ALC: 13.89%

RS: 3.7 g/l

TA: 6.7 g/l

pH: 3.17

