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IT’S REALLY ALL ABOUT THE VINEYARDS 

When we selected the vineyard sites for our Peacock Wild Ferment Sauvignon Blanc, we looked for sites that can 

produce a wine of real interest, which excites the palate, develops in the glass and complements food exceptionally 

well. 
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A GENTLE HAND 
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AND A FEW PRAYERS TO MOTHER NATURE: THE 2020/2021 GROWING SEASON  
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TASTING NOTES FROM THE GLASS OF NADIA BARNARD 
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THE NUMBERS 

Alc: 13.5  % 

TA: 5.9  g/l 

pH: 3.43 

RS: 1 .8 g/l 

 


