
A shining example of a wine which combines 
elements from across the Sauvignon Blanc 
spectrum - Lievland. Sauvignon Blanc is 
a delicate combination of fresh herbaceous 
flavours and rich tropical notes.

TECHNICAL DETAILS 
Varietal: 100% Sauvignon Blanc
Fruit source: Elgin
Alcohol:   13.5% 
Total Acid: 7.0
Residual sugar: 3.4
Closure: Screwcap 

WINE DESCRIPTION
The Lievland Sauvignon Blanc is made 
from vineyards in the Elgin Valley on the 
Cape South Coast. With its proximity to 
the ocean, the cool-climate region provides 
optimal growing conditions for Sauvignon 
Blanc.
COLOR: Pale straw with a light green tinge.
AROMA: Tropical bouquet, grapefruit and 
passion fruit.
PALATE: Passion fruit, pineapple and lime.
BODY: Crisp, well-integrated acidity 
balanced by a rich, full structure and rounded 
mouth feel.

VINTAGE 
The vineyards looked abosultely fantastic 
throughout the growing season, with full 
rich green canopies. Yields were relatively 
low this year. The quality, though, was 
overall high.

VINEYARDS
Grapes are primarily from high-altitude 
Stellenbosch vineyards, specifically in 
Simonsberg, Helderberg and Faure. Vines 
grown here produced grapes with structure, 
focussed fruit, and balanced acidity. The 
Cinsault grapes are from Paarl.

WINEMAKING 
Grapes are destemmed, chilled, and left in 
the press to slowly drain the free run juice. 
The berries are then gently pressed to extract 
the remaining juice. Fermentation takes 
place in stainless steel tanks. Reductive 
winemaking (minimal oxygen contact) 
preserves freshness and fruitiness, while a 
few months maturation on the lees gives 
additional complexity and integration. The 
wine was fined and filtered before bottling.

SUSTAINABILITY 
& PRODUCTION 
Integrated Production of Wine 
(IPW) Certified. 
This wine is Vegan friendly. 
CLOSURE: Cork
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