
TECHNICAL 
DATA: 

GRAPES: Sauvignon Blanc
VINTAGE: 2021
WO: Cape South Coast
PH: 3.18
ACIDITY: 8.0 g/L
RS: 1.1 g/L
ABV: 12% Alcohol

Winemaker: Wade Sander

“Grapes were sourced from a 16 year old Sauvignon Blanc 
vineyard grown on decomposed granite soils in the cool climate 
region of Cape South Coast. The vineyard is situated in the greater 
Walker Bay appellation and benefits from the cooling effect of the 
nearby Atlantic ocean.

The grapes were handpicked. Whole bunch pressing was 
employed, and the must was settled overnight. Minimal Sulphites
are added at crush as to encourage natural fermentation from the 
indigenous yeast, no further additions are made. At the first sign of 
fermentation the juice is racked to barrel to complete on the skins. 
The wine then underwent extended barrel aging for a total of 30 
months.”


