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DE BOS HANDPICKED 
SAUVIGNON BLANC 2016

Sauvignon Blanc as a wine has become a brand in its own right. It owes much of  
its popularity to winemakers in Bordeaux and the Loire Valley in France, but as a 
wine cultivar it tastes very diff erent from other white wines, Like Chardonnay for 
instance, because of  its green and herbaceous fl avors. 

Sauvignon Blanc is one of  the most widely planted wine grapes in the world and 
because of  this it has a wide range of  styles. The most dominant style-and the one 
you’re most probably most familiar with-is unoaked Sauvignon Blanc. Unoaked 
Sauvignon Blancs are fermented in stainless steel or concrete vats and are known 
for their freshness and bold herbaceous aromas of  Lime, grapefruit and gooseberry. 
This is the style that has made Sauvignon Blanc on trend as a refreshing thirst 
quencher. 

From vineyards in the Western Cape chosen for a singular philosophy of  care -for 
man and nature- comes this wine with hints of  its origins. Minerality and fruit work 
together to form this food friendly wine, elegant wine.

ORIGIN
Western Cape, South Africa

WINEMAKER
Corlea Fourie

WINEMAKING
The cooled grapes are pressed using reductive measures 
to ensure as much as possible retention of  the fragile 
fragrant notes of  Sauvignon Blanc. The settled juice is then 
inoculated and fermented at cool temperatures to ensure 
a long fermentation and to develop as much as possible 
complex compound fl avors.  

ENVIRONMENTAL SUSTAINABILITY
Biodiversity conservationism (BWI), solar panels, minimal 
pesticide use (IPW). Vegetarian.

SOCIAL RESPONSIBILITY
Fair Trade accredited, employee empowerment. In 2008 
the family provided their workers with a 26% share of  the 
business and land.

PRODUCTION
1,000 cases of  12

TECHNICAL
Alc 12.0%, R/Sugar 2.4 g/l, TA 5.4g/l, pH 3.37 

VARIETAL
100% Sauvignon Blanc

VINEYARDS
From selected vineyards grown with the sustainability of  the 
environment and ethical trading as focus.

NOSE
Fresh citrus aromas combined with hints of  green pepper 
and asparagus followed through on the back palette with 
hints of  stone fruit.  

FOOD
Enjoy this wine with an aperitif, salads, pasta, grilled chicken 
or turkey. 

AGEING
To be enjoyed 1 to 3 years after the year of  vintage.

ACCOLADES
Ethical Company of  the Year 2016 (Drinks Business)
2014  Fairtrade Trophy (International Wine Chal lenge 2015)


