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WEST CAPE HOWE 
2008 SAUVIGNON BLANC 
 
Vintage Description 
 
2008 vintage was as close to perfect as we have had in many years in the Great Southern 

region. The days were warm and dry and the nights were cool offering optimum conditions 

for ripening grapes. 

 

Winemaking Information 

Numerous parcels of fruit, mostly from Mt Barker and Frankland, were harvested at varying 

degrees of ripeness.  Preservation of the intense aromas and flavours was of high 

importance and oxidative processes were eliminated.  Only free run juice was used for this 

blend and the slow, cool ferments were closely monitored.  The wines were then stabilised, 

filtered, lightly fined with skim milk and then blended to obtain the most aromatic and 

complex wine possible. 

FRUIT SOURCE: Great Southern 32%, Blackwood Valley 9% 

 Pemberton 27%, Manjimup 32% 

BLEND: 94% Sauvignon Blanc, 3% Semillon, 3% Riesling 

WINE SPECIFICATIONS: pH:      3.25 TSO2:   120mgL1 

 T.A.:    7.2gL-1 ALC:     12.4%�v/v 

FSO2:  34mgL-1 Residual Sugar:  0.41gL-1 

 
Tasting Notes�

COLOUR: Green straw with brilliant clarity. 

AROMA: A green grassy nose with subtle hints of pear and apple. 

PALATE: A classic Sauvignon Blanc with clean crisp tropical and 

citrus fruit flavours.  A touch of tropical fruits appear on 

the mouth filling mid palate. Racy acidity gives a clean, 

fresh finish with excellent length. 

CELLAR POTENTIAL: Consume this wine while it is youthful and zesty. 

 

 

 
 


