SAUVIGNON BLANC 2022 IMV

WINE DESCRIPTION

This elegant and refreshing
Sauvighon blanc shows
aromas of passion fruit,
pineapple and guava. The
easy-drinking palate is
soft, fleshy and juicy with
hints of green fig and
apple. The wine is
balanced and has a
seamless finish.

CELLARING POTENTIAL

Savour now or cellar for up
to two years from vintage.
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with gooseberry flavours & a chalky minerality
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SERVING SUGGESTION

Enjoy this wine on its own,
with seafood including
sushi, white meat dishes
or a variety of cheeses.

It is best served chilled.

WINE ANALYSIS

Alcohol: 12.98 % v/v
pH: 3.45

Total acidity: 6.20 g/I
Residual sugar: 4.02 g/I
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