
Reyneke Biodynamic Sauvignon Blanc 2022

main variety Sauvignon Blanc vintage 2022

analysis alc: 12.9  |  ph: 3.24  |  rs: 1.3  |  ta: 5.7

type White producer Reyneke Wines

style Dry winemaker Barbara Melck

taste Fragrant wine of Stellenbosch

body 0

tasting notes
This Sauvignon Blanc is bursting with vibrant aromas of lime, gooseberries, and green guava,
with underlying hints of grapefruit, lemon, and flint. On the palate, it exhibits a lovely
brightness, with distinct notes of fresh lime and lemon pith. The wine also boasts additional
complexity, which adds to its length and leaves a lasting impression the finish.

ageing potential
An elegant wine, with great acidity and a nice round finish, that is enjoyable now, but can
also be drunk over the next 5 years.

blend information
100% Sauvignon Blanc

about the harvest
The grapes for this wine were carefully selected from all of our Sauvignon Blanc vineyards on
the farm. After being hand-harvested and cooled overnight, some batches were whole
bunch pressed while others destemmed.

in the cellar
The juice was lightly settled overnight without the use of enzymes. Spontaneous fermentation
took place in seasoned oak barrels, and the wine was aged on its lees for 8 months. The wine
receives its first does of SO2 once racked out of barrel.
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