
 
 

       

E L G IN  , W E S T E RN  C A P E 

 
 

“Live in the sunshine. Swim in the sea. Drink in the wild air” - Ralph Waldo Emerson 

We have just the wine for you in the Summer – our Elgin Summer Sauvignon Blanc 

was created to be enjoyed in the summertime, perfectly chilled. 

 

 
S U M M E  R 2 0 2 2 

 

 

E L G IN S A UV IG  NON B L A NC  

The wine that celebrates summer. Let's drink to another stellar wine joining the Harry Hartman repertoire. The label 

alone will make you pick up the bottle and slowly turn it to enjoy the swallows flying into the picture. The textured label 

triggers the imagination and expectation of something a little different. A beautiful attribute of a good Sauvignon Blanc 

is the traces of grass and crushed wildflowers it often leaves in an empty glass, beckoning you to pour another round. The 

integrity of the wine is witnessed from nose to finish, delivering the expected with generosity and focus. 

 

TA S T ING  NO T E S 

Fresh, with crisp acidity, this graceful, citrus led wine has aromas of green fruits and summer blossoms. Supported 

by a nice flinty structure, this wine will pair well with pan fried kabeljou or a summer cheddar salad. The wine is clear, 

crisp, bright and slightly pale yellow. Delicate aromas of green melon, apples, grapefruit and lime. Clean simple entry, medium 

acidity, cool alcohol with a long aftertaste of citrus. Nice balance of fruit and acidity with a dry, flint structure. Drink this 

summer. 

 

V IN  TA G E C O N D I  T ION  S 

The grapes are sourced from vines in Elgin and grown on Bokkeveld shale soils with high clay content on a west-facing slope. 

 

V I N I F  IC  AT ION  

Whole bunch pressed. Spontaneous fermentation and matured in concrete tank. 

 

C O MP  OS I T ION  100% Sauv ignon Blanc  

O R I G  IN  Elgin,  Wester n Cape  

P R OD U C T ION  V OL  UM E  6700 Litres  

 
 
 

ALC 13.38% | RSg/l 2.6 | TA 6.3 g/l | pH 3.35 | VA 0.48  
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http://www.harryhartman.com/
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