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Vintage 2025

General
The nose opens with a gentle reductive edge, offering flinty
notes of wet stone and crushed slate. Citrus-driven aromas of
grapefruit and gooseberry bring brightness, while a subtle
depth adds an appealing sense of weight. The profile is
tightly focused and streamlined, carrying a clear sense of
direction. Judicious oak integration lends a quiet complexity
without intruding on the wine’s purity.
On the palate, the wine is precise and composed, marked by a 
distinct mineral thread and vibrant lime zest. There is a
confident structure and a sense of restraint, giving the wine
both elegance and definition. The finish is sustained and
polished, leaving a lasting impression of freshness, finesse,
and balance.

Description
Bright and strawlike in appearance. The nose opens with 
clementine, floral lift, and citrus zest, underpinned by subtle 
notes of lemongrass and fynbos. The palate is linear and 
precise, driven by a charming acidity and a textured mid-
palate of tart apple. Crisp, elegant, and focused, the wine 
lingers with a long, saline finish.

Grape variety 100% Sauvignon Blanc

Wine record
The vineyard is harvested at 4o'clock in the morning in order 
to preserve the freshness of the grapes. It is divided into 2 
sections; one East facing and the other South facing.  Grapes 
from each block are fermented and vinified separately 
allowing each to express their unique style and true terroir. 
The wine underwent natural fermentation initially in tank, 
followed by oak. It was left on the lees for a period ofin 20% 
New French Oak before blending and bottling. Perdeblokke 
is a selction of the 5 best barrels that make up the final blend. 

Wine analysis:

Alcohol 13,85%

Residual sugar 1,6g/l

pH 3,04

Total acid 7,2g/l

Maturation Drink now or enjoy for the next 5 years.

Region Constantia, Western Cape

Perdeblokke Sauvignon Blanc


