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CARESSE MARINE SAUVIGNON BLANC 2011

Grape Varieties: 100% Sauvignon Blanc
Region: Botrivier
Analysis: Alc: 13%
pH: 3.42
TA: 6.4
RS: 1.6
Harvest/Cellar: Early morning harvested, gently

pressed and fermented at 12 degrees
centigrade in temperature controlled
stainless steel tanks to preserve the
clean fruit flavours that are typical of
Wildekrans wines.

| WIIDEKRANS

[T ine Tasting Note: Clear on the eye with a lime edge. A
) summer fruit salad of guava, melon,
lime and a hint of granadilla. Pure on
the nose with voluptuous tropical
and citrus palate.

CARESSE MARINE
SAUVIGNON

Food Suggestion: Spring green salad, seafood, white
meat.
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