. SAUVIGNON BLANC

Barrel fermented

2020

"The 2020 Sauvignon Blanc Barrel Fermented
was from donated Stellenbosch, Helderberg, o Ad
Elgin fruit and a little from Greyton (thus WO =
Western Cape). This was made in a similar style,
oxidatively in barrels, at Almenkerk but obviously
has a very different terroir expression than the
usual Cape South Coast fruit. The fresh, saline,
sea-spray-scented bouquet gradually unfurls
with aeration in the glass. The palate is well
balanced with a grassy, white asparagus and
ginger-tinged opening, crisp acidity and a
racy but composed finish where you would
be hard pressed to detect the barrel
erment, it is so discreet. oA
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and a nip of skin tannins." .
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