
Vintage 2016

General The name Perdeblokke, refers to the horses that tilled the
soils of the steep slopes that lie 200-220 metres above sea
level on the slopes of the Constantiaberg mountain. Since
it was planted, the Perdeblokke has yielded top quality
and a distinctly unique Sauvignon Blanc, which
prompted the decision to produce this special label wine
in 2005. It is only made in years of exceptional quality.

Description Aspects of mandarin, ripe citrus and ruby grapefruit
dominate on the nose. The palate is rich & creamy in
texture, livened up by the zesty acidity. It bursts with
flavor reminiscent of ripe figs. Medium to full bodied,
with a clean, lingering finish.

Grape variety 100% Sauvignon Blanc

Wine record At harvest time, we rely on taste and the perfect acid
balance in the grapes. This is key in making the best
single vineyard Sauvignon blanc. Once harvested we
carefully basket pressed, settled and then partially
fermented the wine in Stainless steel tank before being
racked to neutral 500L oak barrels for the final portion of
fermentation. The wine was aged on the gross lees for a
further 9 months before blending and bottling. 

Wine analysis:

Alcohol 13.90%

Residual sugar 1.6 g/l

pH 3.31

Total acid 6.0 g/l

Maturation Drink now or enjoy for the next 5 years.

Region Constantia, Western Cape

Perdeblokke Sauvignon Blanc
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