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SAUVIGNON BLANC – DURBANVILLE HILLS – WINE OF ORIGIN DURBANVILLE – WINE OF 

SOUTH AFRICA   2015   14% 

 

VISUAL ANALYSIS:   limpid and straw yellow with greenish reflections 

OLFACTORY ANALYSIS:  the range of scents consists of tomato leaf, lemon, orange, vegetal 

notes and wild flowers 

GUSTATIVE ANALYSIS:  the alcoholic dryness is pretty strong and in the same time the acidity 

(salivation) is really interesting; the presence of the softness is nice, the final is a little bit bitter 

and the gustative aromatic persistence is about 4/5 seconds 

WINE-FOOD COMBINATION:    aperitif  

MY PERSONAL OPINION:   an easy drinking wine to share with friends at aperitif time 

 

http://www.durbanvillehills.co.za/

