
V I N E Y A R D S
After experimenting in the vineyard for a couple of years we are now
confident that we know the viticultural recipe to create a light range of
varietal wines with exceptional quality at a very modest alcohol level.

Three vineyards from three of our grower farms were identified to be
harvested early to create this Sauvignon Blanc. All three vineyards are
planted in alluvial soils, with two situated on the banks of the Breede
River and one on the banks of the Cogmanskloof River. We tend to
allow more vigorous growing conditions for the Sauvignon Blanc and
try to keep the canopy more dense in order to maintain the grassy
flavours, typical of Sauvignon Blanc.

W I N E M A K E R ’ S  C O M M E N T
Bouquet: Crisp, green grass.
Taste: Refreshing, zesty with hints of freshly-cut grass,

green pepper and nettles.
With food: An aperitif on its own or with oysters.

VINTAGE 2010
REGION ROBERTSON
WINEMAKER FRANCOIS WEICH
ALCOHOL 8,85%
PH 3,69
TOTAL ACIDITY 5,23
RESIDUAL SUGAR 4,7
OAK MATURATION nil
CELLARING POTENTIAL 2009 - 2010
SERVING TEMPERATURE 8° - 10°C
ALLERGENS CONTAINS SULPHITES
ACCREDITATIONS:
ISO 22000
British Retail Consortium
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A  R E F R E S H I N G  S T Y L E  O F  W I N E
T H A T  I S  L I G H T E R  I N  A L C O H O L  A N D

C O N T A I N S  F E W E R  K I L O J O U L E S .

E X T R A  L I G H T
S A U V I G N O N  B L A N C
LOW IN ALCOHOL & KILOJOULES (DRY )




