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FINE WINES & SPIRITS

WATERKLOOF - SOUTH AFRICA \/gq

Circumstance Sauvignon Blanc,

202 S 'y
WO Stellenbosch, Stellenbosch

COLOUR GRAPES ALCOHOL VINTAGE - VOLUME
White Sauvignon Blanc 14% 2025 - 750 ml
STILL

NON BLANC
WATERKLOOF

SAUVIGNON BLANC 2025
WATERKLOOF

Tasting notes Winemaking

MATURATION

Fresh lime and gooseberry notes. Subtle stone fruit character. Fine Fermented in old French oak barrels

mineral edge. Bright acidity and balanced structure. Long, clean (600L) Aged on gross lees for over 8
finish. months Barrel-aged to enhance texture
and complexity
Ab()ut the Wine TOTAL ACIDITY 66 g/l
PH 3.

Hand harvested and sorted. Whole-bunch pressed. Naturally
settled for 24 hours. Extended fermentation (~4 months) No acid RESIDUAL SUGAR 2.4 g/l
or enzymes added. Light filtration before bottling.

Cellar and service
Awards

SERVE AT 8-10 °C

Winemag.co.za (Christian Eedes) 2025 — 94 points (2025) FOOD PAIRING Enjoy on its own. Grilled prawns. Dishes

with butter and lime.

Say it: Waterkloof: VAH-ter-kloof; Sauvignon Blanc: so-vee-NYON BLAHN Imported and distributed in Vietnam by Vinoteka - vinoteka.vn



