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Sauvignon Blanc ATS =) Food Pairing

100%

Sauvignon Blanc

Perfect for a summer lunch or paired with fresh seafood and pasta

Winemaking _
dishes.

Grapes were handpicked very early in the morning allowing the
fruit to maintain their natural flavor. Only the free run juice was
used, allowed to settle and inoculated with selected yeast strain,
fermenting under controlled conditions at 13°C - 15°C.

% Sipping Stories

Grapes are sourced from Fairtrade certified vineyards predomi-
nantly in the Swartland region. These 18 to 25 year old vineyards
are trellised and grow on sandy, loam soils. The vineyards are
meticulously farmed and managed to yield below 6 tons per
hectare.

Tasting Profile

Upfront passion fruit, fig, tropical and citrus fruits flavours,
ending with a fresh and crisp, lingering finish.

Six principles form the core of our philosophy, "Partnership,
Potential, Change, Equity, Dignity and Sustainability".
We seek to produce wines that will contribute to the lives

O AWARTLAND

 or souTHARRISE of the people whose hard work is expressed in each bottle.
T There are minimum prices set for grapes and an additional
SHX H AI S percentage of the sales are given back to the community who uses

the money to build schools, clinics and other projects to improve

' NON BESES their lives.
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