
KAT MET DIE HOUTBEEN 2022 
a fuller style Sauvignon blanc

Humbly  hobbl ing  a long whi le 
count ing  her  b less ings

She once wandered onto our yard, cool, calm, and confident and 
made herself at home. Independently comfortable. Where she 
came from no one knows. Her adventures didn’t start here, it is 
here where it continues…

A fuller style Sauvignon blanc that ferments and ages in oak for 10-12 

months depending on the vintage. We use old (75%) and new (25%) French 

oak pigeons (500L). Certain leaner vintages might contain a smidgeon of 

Sémillon to broaden the texture and palate. The earlier vintages (2012-2017) 

are more in a linear style and will start to showcase some tertiary flavours, 

where the younger vintages (2018-2021) will have elegant aromas of exotic 

fruit (starfruit, dragon fruit), undertones of tropical aromas (passionfruit and 

ripe pineapple) and yellow fruit (peaches). On the palate we strive to create 

a fine balance between elegant and a well-rounded wine, supported by crisp 

freshness, good length and minerality at the end. These wines will age for 7 

years and beyond, provided stored under optimum conditions

ORIGIN Sondagskloof   
COMPOSITION Sauvignon blanc 90% Semillon 10%
ALCOHOL 13.1%   
RES.SUGAR 1,87g/l   TOTAL ACIDITY 6.65 g/l   pH 3.3 
MATURATION IN OAK 12 months in French Oak
40% in new French oak pigeons (500L)
60% in second/third fill French oak pigeons (500L)

   

MATURATION IN BOTTLE BEFORE RELEASE 3 months in tank and 6 months in bottle
AROMA PROFILE Elegant aromas of  exotic fruit (starfruit, dragon fruit), undertones of  tropical 
aromas (passionfruit and ripe pineapple) and yellow fruit (peaches)
PALATE PROFILE Harmonious, elegant, and well-rounded supported by crisp freshness, 
good length with minerality at the end
AGING POTENTIAL 7 years and beyond, provided stored under optimum conditions
BOTTLING DATE July 2023


