
WELLINGTON, SOUTH AFRICA

Signatures of Doolhof
   Sauvignon Blanc 2010

Pale, straw coloured wine with green undertones.
A floral nose overlaid with green fruit. On the palate
the green fruit is complemented by asparagus and well
balanced acidity.

Excellent as an apéritif. Fine with seafood and salads
where the acidity complements.

Tempura battered prawns.

Awards:

A crisp floral Sauvignon Blanc
bursting with green fruit.

Tasting Notes:

Alcohol: 12.5%
pH:   3.36
Total Acidity:   6.3 g/l
Residual Sugar:   1.2  g/l

Analysis:

Serving Suggestions:

Winemaker’s Notes: From a cool east-facing block. In order to receive grapes
during the cool period of the day, the block was divided
into four parts. No picking was done after 10:00 in the
morning.  This led to superior quality grapes from the
vineyard.  Four separate wines were made using different
yeasts adding to depth and complexity. Fermentation
lasted four weeks, with stirring of lees for three months
thereafter. Only the best tanks were blended for the
final wine.
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