
SAUVIGNON BLANC,  INDABA

Vintage 2019

INDABA

ATTRIBUTES

Origin

South Afr ica

Variety

Sauvignon Blanc

Malolact ic Fermentat ion

No

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Bruwer Raats,  Clayton
Christ ians

Fining Agent

 

Closure

Screw top

Region

Western Cape

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

13.0

Residual sugar

1.8

pH

3.41

Acidity

6.1

A commitment  to  soc ia l  respons ib i l i ty  i s  in tegra l  to
the  Indaba  ph i losophy ,  and  a  por t ion  of  the  sa les
supports  ear ly  educat ion  for  workers ’  ch i ldren .

TASTING NOTE

Bright citrus and tropical fruit aromas lead to fresh, vibrant flavours of
pineapple, lemon-lime, mango and green fig. A racy acidity shines through
on the mineral-tinged finish.

V I N T A G E  C O N D I T I O N S

The very dry, warm weather conditions throughout the 2019 harvest
resulted in healthy grapes and small berries with good intensity. Despite
the drought conditions yields were good in the general Coastal and Breed
river area. The vintage was free of disease and vine stress, and the vines
were able to carry the crop to optimum ripeness.

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

The grapes were harvested in the cool early morning hours, then crushed
and gently pressed. A portion of the juice was left in contact with the skins
for 12 hours. After the juice was chilled and settled, it was cold fermented
in stainless steel tanks over a period of two to three weeks. The wine was
aged on its lees for three months before blending, f i ltration and bottl ing.


