
Sauvignon Blanc 
VINTAGE: 2025

AVERAGE TEMP: 17.8°C

RAINFALL: 926.5mm	

HARVESTING BEGAN: 27 January 2025

HARVESTING ENDED: 21 February 2025 

ORIGIN OF FRUIT: Western Cape

SOIL TYPE: Decomposed granite, shale and sandstone

YIELD: 11 tons/ha		

VINTAGE NOTES: The preceding winter brought above-average rainfall, 

helping to replenish dam levels and restore soil moisture. This, combined 

with a moderate and dry spring and summer, led to vigorous vine growth 

and ideal conditions for ripening. The stable weather continued through the 

growing season, creating the foundation for an excellent harvest. Healthy, 

well-developed canopies shielded the fruit and supported even ripening, 

resulting in grapes picked at perfect maturity with vibrant acidity and fresh 

fruit character. The 2025 vintage stands out as one of the strongest in recent 

memory.

WINEMAKING: Each vineyard harvested separately by hand in the cool early 

morning hours to capture the fresh flavours. The fruit was de-stemmed, 

crushed, and given overnight skin contact prior to being drained and pressed 

the following day. A two-day settling period followed before the individual 

parcels were fermented separately in stainless steel tanks. After fermentation, 

the wine spent 2- 3 months on the lees in order to build a full, well-rounded 

palate before being blended and bottled.

TASTING NOTES: An array of summer fruit aromas – guava, gooseberry, kiwi 

and passion fruit combine with fresh stone fruits and citrus overtones.  The 

same appealing summer fruits fan out on the palate, which is well balanced, 

and rounded with a gentle yet lively, crisp acidity. A deliciously refreshing 

summer wine with a long, lingering dry finish.

Alc: 13 %	  TA: 5.4 g/ℓ 	 pH: 3.9		  RS: 3.8 g/ℓ


