Black
Oystercatcher

Cape Agulhas ‘ 5

Sauvignon Blanc

Vintage:
2025

Winemaking:

A well-balanced cool climate Sauvignon Blanc. Grapes
are hand-picked through multiple passes in the
vineyard to ensure the depth of flavour of different
stages of ripening. Cool fermentation in stainless steel
takes place, and the wine spends at least three months
on the fine lees to create texture and luscious bhody.

Tasting Note:

Expressive notes of passionfruit, guava and gooseberry
are derived from the later pickings. Earlier pickings
elevate pyrazine-driven aromas such as freshly cut
grass and green bell pepper. From the diverse soils,
hints of flint and wet stones drive the freshness of the
wine. On the palate, a crisp sherbet-like feel hecause
of cool-climate acidity ensures the wine's liveliness
over time. The finish is long and ever-changing, with
flavours that continue to develop.

Analysis:
RS: 2.2
TA: 5.9
pH: 3.26
Alc: 13%



