
Blaauwklippen Semi-Sweet Landau 2007
This aromatic wine produces a beautiful medley of passion fruit, lime and musk flavours. THe palate is
well balanced, delicate and crisp, with a lovely lingering aftertaste.

This wine can truly compliment hot or spicy dishes. Suggested drinking temperature 18° - 20° C.

variety : Muscat dAlexandrie | Muscat dAlexandrie, Gewurtztraminer

winery : Blaauwklippen Vineyards

winemaker : Rolf Zeitvogel, Piet Geldenhuys

wine of origin : Stellenbosch

analysis : alc : 11.43 % vol  rs : 14.9 g/l  pH : 3.44  ta : 5.4 g/l  
type : White  style : Semi Sweet  taste : Mineral   wooded
pack : Bottle  closure : Cork  

ageing : Enjoy immediately or within the next 2 - 4 years.

in the vineyard : Irr igation  : overhead 
Slope : South facing 
Density : 2.7 x 1.2 
Soi l  : Clovelly

in the cellar : Fermentation : 13 - 15° C
Skin contact : 4 hours 
Maturation : Kept on fine leese for a period of 5 months.

Blaauwklippen Vineyards
Stellenbosch
021 880 0133

www.blaauwklippen.com
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