
Grape Varieties: 100% Sauvignon Blanc 

Region:  Botrivier 

Analysis:  Alc: 13% 

  pH: 3.3   

  TA: 6.8 

  RS: 2.5 

 

Harvest/Cellar: Early morning harvested, gently 
  pressed and fermented at 12 degrees 
  centigrade in temperature controlled 
  stainless steel tanks. 

 

Tasting Note:  Pale gold with lime green edge. An 
  interesting combination of lime, litchi 
  and granadilla on the nose. The full 
  palate presents ripe melon with a 
  citrusy grapefruit finish. 

 

Food Suggestion: A very food-friendly wine and terrific 
  for appetizers, veggie dishes and 
  fragrant salads - like Greek, Caesar or 
  Garden, Thai food, fish (sushi), 

  poultry.  
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