
Zonnebloem Sauvignon Blanc 2005
Colour: Clear and bright with a greenish tint.
Bouquet: Hints of green pepper, ripe tropical fruit and grapefruit flavours. 
Taste: An easy drinking wine with ripe tropical fruit character.

He recommends enjoying this wine, very slightly chilled, on its own or with chicken and fish dishes.

variety : Sauvignon Blanc | 100% Sauvignon Blanc

winery : Zonnebloem Wines

winemaker : Louw Engelbrecht

wine of origin : Coastal

analysis : alc : 13.5 % vol  rs : 2.1 g/l  pH : 3.22  ta : 6.7 g/l  
type : White  style : Dry  body : Light  taste : Fruity  
pack : Bottle  

in the vineyard : The grapes were sourced from trellised (90%) and bush vines (10%) in
the Stellenbosch, Darling and Malmesbury areas situated at an altitude of 100 to 500
m above sea level. These vines grow mainly in deep red soils with some sandy loam
on mainly south-facing vineyard slopes.

about the harvest: The grapes were harvested by hand from end January to mid
February at between 19,1Â° and 24,7Â° Balling to offer a spectrum of ripeness from
green and grassy flavours to the fuller, more tropical tastes. Yields were an average of
6 tons per hectare.
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