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VINTAGE	 2017

REGION	 Stellenbosch

VARIETY	 Sauvignon Blanc

BARREL AGEING	 Matured in neutral 500 L barrels for 10 months.

ANALYSIS		  Residual Sugar	  1.5 g/l 

				    pH		   3.35	

	 Alcohol		   13.5 %
	 Total Acid 	  6.6 g/l
	 Free SO2	  23 mg/l 
	 Total SO2	  87 mg/l

METHOD	 Sourced from three vineyards in Stellenbosch, the 		
	 2017 1000 Miles bears testament to the special sites 	
	 that exist for this variety within Stellenbosch. The 		
	 wine was first fermented in stainless steel tanks, then 	
	 matured in neutral 500 L barrels for 10 months on 	
	 fine lees.

TASTING NOTES	 It has a lively lime green shimmer, and immediately 	
	 offers aromas of boxwood, black-currant and 		
	 grapefruit rind. On entry, the palate has fine, linear 	
	 acidity providing mouth-watering tension. Intense 	
	 flavours of green figs and lime cordial are offset by 	
	 a finessed mineral texture that provides incredible 	
	 length to the invigorating finish.

MULDERBOSCH
1000 MILES SAUVIGNON BLANC

ACCOLADES	 �2015 Vintage ««««« Platter’s SA Wines
	 2015 Vintage 93/100 Tim Atkin Report 2016 (UK)
	 2013 Vintage ««««¶ Platter’s SA Wines 
	 2013 Vintage 93/100 Tim Atkin Report 2015 (UK)
	 2012 Vintage ««««« Platter’s SA Wines 
	 2012 Vintage 94/100 Tim Atkin Report 2014 (UK)


