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SUMMER

STELLENBOSCH

“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 Stellenbosch Summer Sauvignon Blanc

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

SUMMER 2022

STELLENBOSCHSAUVIGNON BLANC (Rated Gold for Japan’s Women’s Wine Awards 2023)

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.

TASTING NOTES

Beautiful, pale straw colour, the wine has aromas of cut grass balanced with crisp, yellow apple. This is a complex wine
and its shy, but intriguing nose is followed by an intense, medium body and a well-rounded, textured and satisfying
finish. Its intricacy pairs well with grilled crayfish and parsley butter, or a platter of winter oysters. Let this wine breathe before
drinking. Ready now or leave no later than next year.

VINTAGE CONDITION S

The grapes are sourced from vines in Stellenbosch from the 2022 harvest.

VINIFICATION

After pressing the wine was fermented in steel tanks, initially with indigenous yeast and ferment finish with a cultured
neutral yeast.

COMPOQSITION 100% Sauvignon Blanc
ORIGIN Stellenbosch, Western Cape
PRODUCTION VOLUME 9400 Litres
ALC 13.65% |  RSg/l 1.12 |  TA 6.51g/I | pH 3.3 | VA 0.68

BUY ONLINE | WWW .HARRYHARTMAN.COM


http://www.harryhartman.com/
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