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Dombeya Sauvignon Blanc 2016
Winemaker’s comment:

A very dry hot summer made this an exceptionally difficult vintage for making Sauvignon Blanc. Crops in certain parts were down by 70%. In spite of all these difficulties we managed to put an exceptional wine in the bottle. 

Vinification:

The grapes were hand-harvested during the morning while they were still cool from the night temperatures. After destalking, skin maceration was in the press with loads of dry ice in order to keep the mash cool as well as protected from oxygen. Cold fermentation in stainless steel tanks gave us the fresh and crisp acidity as well as fruit expression in the wine.

Soil & Terroir:

This wine is a blend of two sites. The majority is grown in Stellenbosch on South-West facing slopes and soil with a 15% clay fraction. The rest is from a very cool site in Napier with soils of decomposed granite and clay. The latter gives the crisp clean grassy and wet stone flavours with the Stellenbosch component giving the beautiful broader palate and balance.

Tasting note:

The wine has flavours of lemon grass, loads of passion fruit, winter melon and hints of wet stone. The palate is crisp, fresh and enticingly fruity with a sweet fruity finish.

Technical Data:



Alc.:


13.67 vol%

Total Extract:

24.0 g/l

Res sugar:

3.5 g/l

T.A.:


7.2 g/l

V.A.:


0.46 g/l

pH:


3.54


Food:

Serve with Tapas on a hot summer day, Melon and ham, fresh salads, Smoked Salmon, fish and Chicken.

