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Circumstance Sauvignon Blanc 2006 

VINEYARDS

Circumstance Sauvignon Blanc is produced from the same South West facing, low yielding and windswept slopes of Schaapenberg Mountain that also is the vineyard source for Waterkloof Sauvignon Blanc.  Strong winds churn up the vineyards with regularity. This allows for low production and intense flavours. The vineyards are about 4 kilometres from the sea, and are planted at a height of between 270 and 300 meters above sea level. The soils are of sandstone origin with medium size stones, providing excellent drainage while retaining a certain level of critical moisture.  The average age of the vineyards is between 9 and 11 years. Production was approximately 3 - 4 tons/ha. 100% dry irrigation.   

2006 GROWING SEASON

The 2006 vintage was characterized by a cold wet winter, followed by a relatively dry early growing season, with the wind up on the Schapenberg Hill  blowing almost non-stop. This resulted in even smaller than normal bunches and berries, giving more concentration and flavour. Labor intensive vineyard practises were followed, including a lot of attention to bearer spacing during pruning. Excess shoots were suckered 3 – 4 times during the growing season. This ensured that no green harvesting was needed, except for the removal of weak shoots.  Due to the small crop, the vineyards easily managed the dry conditions later in the growing season. The grapes had an excellent natural acidity. 

WINEMAKING

The grapes were crushed and destemmed , followed by a very soft pressing using the champagne cycle on the press.  It was allowed to settle for 24 hours before the clear juice was racked. No enzymes were added. The juice was racked from the settling tank and inoculated with Vin 7 cultivated yeast. It was fermented at temperatures of between 15 and 16 degrees Celsius and took 4 weeks to complete.  After fermentation, the wine was left on the primary lees for 30 days. This added more complexity and body to the palate. The wine was then racked and left on the fine lees until bottling.
TASTING NOTES

Circumstance Sauvignon Blanc shows a lovely minerality at the core. The flavours are an enchanting fusion of tropical citrus, passion fruit & spicy white pepper. Lovely upon release, this wine will continue to develop for many years. 

ANALYSIS

Alc: 14.5%

RS: 2.66

TA: 7.52g/l

pH: 3.25

VA: 0.41
