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Neethlingshof Sauvignon Blanc 2001

The South African Trophy Wine Show 2002 - Bronze

Winemaker Philip Constandius describes this as well rounded, mouth-filling wine with prominent tropical
fruit and grassy flavours. Its lemon yellow hue is mirrored in the wines zesty character. Serve with
seafoods and barbeques.

variety :  Sauvignon Blanc | Sauvignon Blanc

winery : Neethlingshof Wine Estate

winemaker: Philip Constandius

wine of origin: Coastal

analysis: alc:12.84% vol 1s:3.93g/l pH:3.35 ta:5.98g/
pack : Bottle

The South African Trophy Wine Show 2002 - Bronze

ageing : one to two years.

in the vineyard : The wine is made from several trellised vineyard blocks on the
Stellenbosch farm, both irrigated and dryland, some dating back to 1984. More recent
plantings were established in 1997. Located between 150m and 200m above sea level,
the south-east facing vineyards are grown in gravel soils with some clay present.

about the harvest: A cooler ripening season than the preceding three years proved
very favourable for Sauvignon Blanc as slower flavour development resulted in crisp,
healthy berries that were physiologically ripe with excellent fruit sugar/acid ratios.
The grapes were generally smaller than average, making for a bigger skin to juice
ratio. The grapes were hand-harvested early in the morning in early February at
between 23A°and 24A°Balling. Picked before the February heat wave, they came in
with rich and full flavours, supported by excellent body.

in the cellar : Each vineyard block was individually vinified, spending just four hours
on the skins before fermentation over three weeks in stainless tanks at between 13A°
and 15A°C. The wine was left on the lees for a month for maximum flavour extraction.
It was bottled in June.
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