
100% Sauvignon Blanc

W.O. Elgin 

The 2019 vintage was characterized by a long cool summer ripening period. Cool

days for the most of January, highest towards the end with average 26°C during

the daytime and nighttime average of 15°C. Warming up in February, having

above 30°C but true to Elgin climate, cool night temperatures. March was cooler

than anticipated with intermittent rains. Berries were small and bunches light in

weight due to unfavourable climate conditions during berry set in October and

November which was characterised by huge variations in day-to-day

temperatures as well as strong winds. The advantage, though, are more

concentrated grape flavours.

TERROIR & VITICULTURE
Vines are planted on Bokkeveld Shale soils, giving structure and concentration, as

well as Tafelberg Sandstone, giving delicacy, finesse and fruity flavours. Clones

planted and used in combination for complexity are 317, 316 and 159. The high,

strong growing canopies of our Sauvignon Blanc vineyards ensure grapes easily

reach optimal ripeness, bursting with flavour precursors, whilst having a high

acidity.

VINIFICATION
Grapes are handpicked and delivered to the cellar in 20kg picking cratesbefore

11h00. This ensures grapes are cool to prevent oxidation. Destemmed and

crushed berries spend 4 hours under dry ice in the press for skin contact.

Thereafter, free run juice is drained to the fermentation vessels and the press

cycle starts. Fermentations is done in concrete eggs and stainless steel. Variation

of ferments which includes wild yeast, co-inoculations and inoculations using

French yeast for fruit expression. After fermentation, wine is racked from the

gross lees and aged on the fine lees for 6 months. A further 4 months bottle

maturation allows for settling prior to labeling and release. 

TASTING NOTES
A complex wine with layers of minerality and an ensemble of lime, tropical fruits,

white pear and herbal notes. A well-balanced and delicate palate with a layered,

long finish. 

FOOD SUGGESTIONS
Caprese salad and cold Mediterranean mezze such as tabbouleh, dolmades and

tzatziki. Seafood such as deep-fried chili-salted squid and big garlicky prawns will

work equally well. 2274 x 6 x 750ml
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ANALYSIS
Alcohol: 15.42%

Total acid: 5.09 g/L
Residual sugar: 37.8 g/L

pH: 3.42 PRODUCTION
2,274 x 6 x 750ml


