
Alexanderfontein Sauvignon Blanc 2011

Appellation Wine of Origin – Coastal

Varieties 100 % Sauvignon Blanc

Harvest date February 2011

Analysis 12.92% alcohol     T.A. 6.3 g/l     pH 3.31     R/Sugar 1.7 g/l

Fermentation 12 - 13˚C with vin 7

Bottling date June 2011

Optimum

Drinkability 2011 - 2012

Comments:

Colour Light yellow with green undertones

Aroma Tropical flavours of fig, gooseberry & white peach, with whiffs of 
green pepper

Flavours Intense green pepper and asparagus

Finish Smooth with lingering aftertaste – crisp acidity

General Sauvignon Blanc has developed to be the signature wine of the Darling 
district.  Being a cultivar that responds very favourably to a cool growing 
environment, it produces intense herbaceous and fruity aromas that are 
enjoyed by al wine consumers.


