SANCTUARY PEAK
SAUVIGNON BLANC 2020
Elgin Valley, South Africa
Technical Notes

About this Wine

The grapes are chilled to 37 degrees F.
The bunches are sorted on a conveyor,
destemmed and crushed. All transfers of
grape must and juice in these early stages
are attained using gravity. Selected parcels
of the grapes undergo a period of skin
contact, at 46 degrees F to impart favorable skin flavors. After a gentle pressing,
the juice left to settle for a period of 72
hours at 35 degrees F. Fermentation
in stainless steel tanks continues at 54
degrees F, until the wine is dry. The 6%
Sauvignon Blanc is fermented on natural
yeasts and matured for 3 months in 100%
new French oak and bâtonnage (lees
stirring) practiced fortnightly. The SB 316
& 317 clones are originally sourced from
Bordeaux in France. All these clones are
able to handle barrel fermentation or maturation in barrel. They lend themselves
to more classic complex wines with great
length. The goal is to create depth and
mid-palate texture, as well as length.

Like many in the trade, we’re huge Riesling
lovers and the thing we really love in great
Riesling (the length, focus, precision and
drive on the palate) is the very element
we miss in most Sauv Blancs. We find the
typical aromatic and flavor spectrum of the
typical Kiwi SB to be very abrupt and we
find many of those wines lean in the mid
palate. Consequently, we often find the
back palate acid structures to be unnecessarily aggressive. So when Stuart and
James Downes told us they were making
SB that a Riesling drinker would appreciate, they had our attention. Sauv Blanc in
Elgin can often be a bit green and vegetal.
Most attempts to build the mid palate of
these wines result in an overly pungent
version of that aromatic component. By
using a tiny amount of barrel fermented
and aged SB, they’re able to create a wine
with great length and raciness, drawing
out these wonderful mineral notes, but
with plenty of power and richness in the
mid palate. Production is around 2500
cases.

UPC CODE: 858441006118

Wine Analysis
Alcohol: 13%
Acidity: 6.9 g/l
pH: 3.11
Residual sugar: 2.2 g/l

VEGAN FRIENDLY
SUSTAINABLE
ORGANIC
BIODYNAMIC

Clones planted: SB 11, 159, 161, 242, 316 & 317
Rootstock: Richter 110 and 101-14
Soil types: Mostly quartz encrusted silica Table
Mountain Sandstone.
Aspect of vineyards: South East, East and North
East facing slopes.
Ha planted: 4.3 ha (6 blocks)
Planting distance: 2.2m x 1.5m & 2.2m x 1.2m
Vines per hectare: 3030 to 3787 vines.
Trellis system: Vertical shoot positioning with
5-wire Hedge system with movable wires.
Irrigation: Combination of drip and micro irrigation.
Average Production: 6-8 tons per hectare (40.554 hl/ha).
Harvest dates: On average last week of
February and first week of March.
Altitude: 260 metres to 300 metres above sea level.
Temperature: Average growing season
temperature of a cool 17,5°C.
Rainfall: Summers are dry with abundant rainfall,
mostly in the winter months.

Vineyard Selection
# 18 SB 11: 25%
# 18 SB 316: 34%
# 18 SB 317: 36%
# Wooded: 6%

