
MAGNA CARTA,  STEENBERG

Vintage 2023

STEENBERG

ATTRIBUTES

Origin

South Afr ica

Variety

Sauvignon
Blanc/Semil lon

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Elunda Basson

Fining Agent

None

Closure

Cork

Region

Constant ia

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

13.9

Residual sugar

2.2

pH

3.32

Acidity

6.3

The best  o f  the  best .  S teenberg  icon  wines  a re
produced in  except iona l  v in tages  and  of fered  in
very  l im i ted  amounts .  These  se lect ions  represent
the  p innacle  o f  c ra f tsmansh ip  -  genu ine  icons  that
s tand out  both  in  the  Steenberg  co l lect ion  and
across  the  ent i re  w ine  sector .

TASTING NOTE

60% Sauvignon, 40% Semillon. Aromas and concentrated flavours of
elderflower, jasmine blossom and star-anise on the nose. Elegantly
structured , showing ground spice and fruit r ichness tempered by a zesty
acidity that forms the wine’s backbone. It is a smoothly textured wine with
poise and precision, the Semillon component delivering a mouthfeel and
weight in harmony with the l ift ing freshness provided by the Sauvignon-
Blanc. The wine has a persistent f inish that l ingers, revealing a variety of
nuanced flavours ranging from fresh vanilla-pod to citrus marmalade and
quince preserve. Showing beautifully now, but will gain complexity with
cellaring.

V I N I F I C A T I O N  D E T A I L S

The two varieties are harvested and vinif ied separately according to their
unique style before blending. The Sauvignon Blanc portion is harvested
from older vines during the early morning at sugar levels of 23°- 24B.
Eighteen-hour skin contact before draining helps extract a more complete
flavour profile from the Sauvignon Blanc. The Semillon grapes are left to
hang on the vine as long as possible to achieve full r ipeness before picking.
The clean juice is fermented in 500L and 600L French oak barrels. The wine
was left in barrel for a further 6 weeks before blending. After blending, the
wine went back into barrel, a combination of 500L and 600L French oak
barrels of various ages. After a total of 8 months the wine received a l ight
fining and filtration and was bottled at the end of January 2024.

AWARDS DWWA: Silver
Platter: 95 pts
Tim Atkin MW 94 pts


