
Cultivar: 
Sauvignon Blanc

Vineyards:
This is a 100% wine of origin Elgin rendition. Elgin offers a very cool climate at an altitude of 350m 
above sea level and is optimal for premium Sauvignon blanc production. We also abide by two  
different clones of Sauvignon blanc which offer a desired blend of fruit driven flavours combined 
with more earthy asparagus and fig flavours. Canopy manipulations range from extreme leaf 
removal to minimal intervention to produce these specific flavours. Vine spacing is 2.4m x 1.2m in 
most vintages the grapes are grown without any irrigation. 

Vinification:
All blocks are kept separate through the Vinification process. Early morning pickings where after 
the grapes are cooled down to 1ºC before being delivered to the cellar. Destemming takes place but 
with only a soft crushing. Approximately 4 hours of skin contact where then allowed followed by a 
very soft pressing. Free run and press juice are kept separate. Over two nights the juice then settled 
at below 10ºC with minimal intervention. Fermentation was completely spontaneous and natural 
with no addition of artificial yeasts and took 8 months to complete. During this time the wine stayed 
on its primary lees. 80% was fermented in stainless steel tanks and 20% in small egg shaped 
tanks. Blending took place 8 months after harvest.

Analysis:
Residual Sugar: 3.5 g/L
Total Acidity: 5.6 g/L
pH: 3.4
Alcohol: 13.5% vol.

Winemaker’s Notes:
The Eikendal Sauvignon Blanc 2015 is textured and layered. Expect an orchestra of different 
flavours ranging from peach and pear to ripe figs and asparagus. Palate has a mineral core which 
enhances freshness and length kept together with a hint of richness. 

Maturation potential: 
Eikendal Sauvignon blanc is best drunk within the next 2-3 years.

Serving Temperature:
12oC - 14oC in smaller white wine glasses.
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SAUVIGNON BLANC 2014

Cultivar:
Sauvignon blanc

Vineyards:

The grapes originate from Lutzville and the Elgin Valley. Lutzville
is right against the Olifants River where it meets in the Atlantic
Ocean. Very cool and overcast conditions. The soil is sandy with
lots of mineral content. Vines are spaced 2.4m x 1.2m. Trellised in
the VSP system with spur pruning. The clone is focussed on grassy
and asparagus flavours. Elgin grapes are from Smarag and Glen
Erskine farms approximately 350m above sea level. Soil is a
mixture of Koffieklip and Sand with high clay content.

Vinification:

All blocks were vinified separately and are kept separately until
blending. Grapes are crushed with approximately 4 hours skin
contact, after which a very soft pressing is done. The juice is kept
very reductive throughout the whole process to ensure that no
oxidation takes place. Overnight settling. Fermentation is all natural,
around 15°C. Fermentation lasts between 2-3 months. Wines are
aged on lees in 80% stainless steel, 10% 2nd and 3rd fill barrels and
10% egg shaped tanks. Afterwards, careful blending and bottling at
Eikendal.

Analysis:

Residual Sugar: 3.5 g/L
Total Acidity: 6.1 g/L
pH: 3.32
Alcohol: 13.1% vol.

Winemaker’s Notes:

Beautiful ripe gooseberry and figs on the nose with an interesting
flintiness. Wine is perfumed and fresh. Palate is rich and full, with
depth and layers of fruit. Tight mineral finish with a distinctive long
structure.

Maturation potential:
Eikendal Sauvignon blanc is best drunk within the next 2-3 years.

Serving Temperature:

12oC - 14oC in smaller white wine glasses.
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Sauvignon Blanc 2013 
 

Cultivar:  

Sauvignon blanc 

Vineyards: 

West Coast meets Elgin Valley. Elgin Valley at ap-
proximately 600m above sea level make out 66% of the 
blend. 3 different blocks with 3 different clones were 
used. Clones ranges from earthy asparagus to fruit 
driven and parfume. The West Coast block is 2km from 
the Atlantic Ocean right against the banks of the Oli-
fantsriver. It is extremely cool with perfect limestone 
soils. This gives us minerality, depth and concentration. 

 

Vinification: 

All blocks were vinified separately. Grapes were 
crushed, softly pressed, free-run juice seperated from 
press-juice. Eighty Five percent of it was fermented in 
stainless steel tanks with a mixture of natural and com-
mercial yeast specific for each block of vineyard. Fifteen 
percent was taken to 2nd and 3rd fill barrels to create 
mouth feel and depth and structure. Careful blending 
was done. 

 

Analysis: 

Residual Sugar: 3.0 g/L 
Total Acidity: 65.8 g/L 
pH: 3.31 
Alcohol: 14.0% vol. 

Winemaker’s Notes: 

This wine is layered with different flavours. Peppers, 
asparagus, ripe figs, gooseberries, pears, peaches, 
flowers and perfume. It is lower in acidity which gives 
beautiful mouth feel and richness. It will improve with 
time and become more complex. A real blockbuster 
Sauvignon Blanc. 

Serving Recommendations: 

This wine is drunk well now, and can by enjoyed 
through 2013 and beyond. Enjoy with lemon butter fish, 
Provencal chicken, goat’s cheese soufflé or simply on 
its own. 

 

Serving Temperature: 

12oC -14oC in smaller white wine glasses. 
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Sauvignon blanc 2012

Cultivar:

Sauvignon blanc

Vineyards:

West Coast meets Elgin. Carefully selected
vineyards for premium Sauvignon blanc grapes
were chosen to bring you Eikendal Sauvignon
Blanc 2012.

Vinification:

The grapes are picked over a period of 4 weeks to
gain all the different characters possible. Grapes
pressed under cool conditions with minimum
Oxygen. Settled for 2 nights to give fresh clean
juice. Cold ferment for 3 to 4 weeks. Kept on the
lees for 4 months with 10% of the wine fermented
and aged in old 2nd and 3rd fill 300L barriques
before blending and bottling.

Analysis:

Residual Sugar: 2.2 g/L
Total Acidity: 6.1 g/L
pH: 3.31
Alcohol: 14.5% vol.

Winemaker’s Notes:

Tight fresh West Coast minerality meets floral,
gooseberry, floral and parfume aroma from Elgin.
Wine is so expressive on the nose, you can
imagine yourself walking in Namakwaland during
the flowering season just smelling all the different
flowers. Feeling alive and full of energy. Mineral
notes from the West Coast bring this wine together
and act as the blueprint of the wine. This wine is
complex in every sense of the word and will keep
you guessing all the time ….

Serving Recommendations:

This wine is drinking well now, and can by enjoyed
through 2013 and beyond. Enjoy with lemon
butterfish, Provencal chicken, goat’s cheese
soufflé or simply on its own.

Serving Temperature:

12oC -14oC in smaller white wine glasses.
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Sauvignon Blanc 2011

Vineyards:

West Coast meets Durbanville. Carefully selected
vineyards for premium Sauvignon blanc grapes
were chosen to bring you Eikendal Sauvignon
Blanc 2011.

Vinification:

The grapes are picked over a period of 4 weeks to
gain all the different characters possible. Grapes
pressed under cool conditions with minimum
Oxygen. Settled for 2 nights to give fresh clean
juice. Cold ferment for 3 to 4 weeks. Kept on the
lees for 4 months with 10% of the wine fermented
and aged in old 2nd and 3rd fill 300L barriques
before blending and bottling.

Analysis:

Residual Sugar: 2.2 g/L
Total Acidity: 6.1 g/L
pH: 3.31
Alcohol: 13.5% vol.

Winemaker’s Notes:

Tight fresh West Coast minerality meets floral,
gooseberry expression of Durbanville. Wine is so
expressive on the nose, you can imagine yourself
walking in Namakwaland during the flowering
season just smelling all the different flowers.
Feeling alive and full of energy. Mineral notes from
West Coast bring this wine together and acts as the
blueprint of the wine. This wine is complex in every
sense of the word and will keep you guessing all
the time….

Serving Recommendations:

This wine is drinking well now, and can by enjoyed
through 2013 and beyond. Enjoy with lemon
butterfish, Provencal chicken, goat’s cheese soufflé
or simply on its own.

Serving Temperature:

12oC -14oC in smaller white wine glasses.
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