[image: image1.png]AYAMA

South Africa



[image: image2.png]


[image: image3.png]Slent Farms (Pty) LTD
P.0. BOX 2180
WINDMEUL 7160
SOUTH AFRICA
Phone/Fax:

+27 (0)21 8698313
www.slentfarms.com
info@slentfarms.com

Company Reg.
N. 2004/028094/07
VAT n. 4440216325




�





�





�





SAUVIGNON 2009


AYAMA





Vintage: 


2009


Origin: 


WESTERN CAPE 


Harvest Date:


February 2009 by hand


Blend Information:


100% Sauvignon 


Bottling Date:


August 2009 


Climate:


Mediterranean climate with moderate summers and cold, rainy winters. 


Rainfall of approximately 600 - 800 mm annually.


Soil:


Gravelly, well-drained soils.


Vinification: 


50% of the wine had extended skin contact.  Overnight settlement and cold fermentation took place, where after fermented dry, assures maximum flavour and more complexity.. 


Serving suggestions:


Enjoy with seafood, pasta, fresh garden salads or just on its own.


TASTING NOTES: 


This is a well-balanced, dry wine with complexity of asparagus and nettle flavours and some litchi undertones. It has a crisp, dry finish, Mineral and a lingering aftertaste.


Ageing Potential


Ready for immediate enjoyment but will mature well for up to 3 years.


Ideal served at :


10-12° C. 


PRODUCTION:


16.000 bottles. 


Wine Analysis:          �Alcohol 12,89% �Residual Sugar 1.80 g/l


Free SO2 25 mg/l


Total SO2 119 mg/l�Acidity 6.20 g/l�pH 3.17


PRODUCER COMMENT: 


Climate, soil and vintage influence this international wine and determine its character with thousands of different tones in the world. From Paarl this delicate and elegant Sauvignon, fresh, complex and mineral.  An intense, charming and intriguing nose. Close your eyes and feel  the freshness of  South African winters, when after healthy rains air is blowing and sun is shining on green open spaces.














