
Savanha Sauvignon Blanc 2000
A lighter style, more elegant style Sauvignon Blanc. An elegant bouquet of gooseberries with a hint of
cut grass. Multi-dimensional flavours on the palate are complemented and supported by the lively acid,
which will ensure a stable backbone in the wine after bottling.

variety : Sauvignon Blanc | Sauvignon Blanc

winery : Savanha

winemaker : Christo Versfeld

wine of origin : 
analysis : alc : 11.8 % vol  rs : 2.0 g/l  pH : 3.3  ta : 7.0 g/l  
pack : Bottle  

Veritas 2000 Bronze award
Michelangelo International Silver award

about the harvest: Grapes were handpicked early in the morning.

in the cellar : Winemaking using reductive style. Grapes were destemmed, crushed
and cold soaked and clean settled prior to fermentation. Fermentation occurred for 3
weeks at 13Â°C and underwent lees contact for 6 weeks.
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