
Vintage 2007

General Due to its higher altitude (200-220m above sea level),

southerly aspect and exposure to the cooling south easterly

breeze coupled with low vigour soils, the vines are able to

produce richly flavoured grapes with high levels of organic

acids beneficial to the production of striking wines.

Description Green golden in colour, and with aromas of mint leaf and

tinned peas, this is a powerful expression of Constantia

sauvignon blanc. The palate is richly textured, with creamy

mid palate weight and a fine bead of flinty acidity that

carries right the way through to the finish.

Grape variety 100% Sauvignon Blanc

Wine record Early morning picking coupled with gentle pressing

resulted in the recovery of fresh, healthy juice which was

lightly racked before being inoculated for fermentation. A

year of fine lees maturation in tank preceded bottling and a

further 9 months maturation in bottle before release.

Wine analysis:

Alcohol 13.32%

Residual sugar 1.8g/l

pH 3.28

Total acid 6.5g/l

Maturation Will develop in bottle until 2016.

Honours Silver Gourmet Swiss Air Wine Awards 2008

Perdeblokke Sauvignon Blanc

Klein Constantia Estate
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