
Ondine Sauvignon Blanc 2010

Appellation Wine of Origin – Darling

Varieties 100 % Sauvignon Blanc

Harvest date February 2009

Analysis 14.64% alcohol     T.A. 7.7g/l     pH 3.51     R/Sugar 1.7 g/l

Fermentation Stainless steel – 21 days

Bottling date October 2009

Optimum
Drinkability 2010 - 2011

Comments:

Colour Light yellow with green undertones

Aroma Asparagus, ripe fig and gooseberry

Flavour Green pepper with undertones of fig, minerality, acidity and crispiness

Finish Balanced with a voluptuous aftertaste

General Sauvignon Blanc from the Darling appellation is very aromatic, due to part 
of the uniqueness and the location of the terroir.  We set out to produce a 
wine which offers more focus on the structure of the palate.  Although 
challenging this wine offers a new dimension of length and concentration 
of the palate.


