
Waverley Hills Semillon/Sauvignon Blanc 2008
This organic blend of dry white wines is low in alcohol and has aromas of white pear, citrus and fresh
passion fruit. The wine has a smooth entry and is well-balanced on the palate with aftertastes of lime
and fresh grass. The wood component is very subtle and well-integrated.

This fresh easy drinking wine compliments a healthy wine philosophy and is perfect for light organic
salads with fresh herbs and spices and seafood.

variety : Semillon | 47% Semillon, 40% Sauvignon Blanc, 13% Chardonnay

winery : Waverley Hills Organic Wines

winemaker : Theuns Botha

wine of origin : Tulbagh

analysis : alc : 11.5 % vol  rs : 3.1 g/l  pH : 3.68  ta : 5.9 g/l  va : 0.40 g/l  so2 : 75
mg/l  
type : White  style : Dry   wooded organic
pack : Bottle  closure : Screwcap  

in the vineyard : 3 ha trellised vines planted in 2001 on Oakleaf/Kroonstad soils, with
micro-irrigation delivering a production of 5-6 tons/ha.

about the harvest: The grapes were handpicked in 3 lots to get more complexity with
different flavour profiles. Harvest was 2 weeks later than normal, due to very cold wet
weather during ripening period.
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