
 

 

 

 

 
Bottle barcode (750ml):     6009638240332    
Case barcode (6 x 750ml):  8711709517066 

 

 

LYNGROVE RESERVE   

SAUVIGNON BLANC / CHENIN BLANC 2025 
The inspiration behind the Reserve range is to create wines that 
are fuller and more complex in style. The use of oak plays a subtle 
role in adding complexity. These wines are best enjoyed with 
food, but good fruit /wood balance means they will also not 
disappoint on their own. 

ORIGIN:    Stellenbosch  

VARIETIES:   87%SauvBlanc 13%Chenin Blanc 

VINEYARD: Vines are drip-irrigated to ensure optimal ripening and 
trained on the 5-wire Perold trellis system. Planted in soils 
consisting of weathered granite on a clay base. The nearby 
Atlantic Ocean (False Bay) has an additional cooling effect on the 
vineyards during the ripening season. 

GROWING SEASON AND HARVEST: The 2025 Stellenbosch growing 
season was exceptionally good with above average quality. A 
season characterized by sustained mild and dry conditions 
contributing to steady ripening with optimal fruit composition and 
minor fungal disease risk. This vintage offers expressive aromatic 
profiles suggesting wines with character and depth that will surely 
further develop and age well. Yields were only average. 

VINIFICATION:  The varietals were harvested on different days 
with the Sauvignon Blanc being early Feb and Chenin Blanc three 
weeks later. The grapes were gently pressed to avoid any harsh 
phenols. After settling, the juice was racked and fermented 
separately at cool temperatures and left on the lees to enhance 
depth of flavour and texture. The Sauvignon Blanc was kept fresh 
in tank while the Chenin Blanc went to fifth fill French oak barrels 
for development. After 9 months of maturation the wine was 
blended and stabilized before bottling commenced.  

TASTING NOTES: This white blend shows freshness with hints of 
green pepper, passion fruit and pineapple. The palate is layered 
with soft tropical fruit, crisp apple, sweet melon and subtle 
nuances of oak. 

SERVING: Enjoy at 10-12°C with Seared Scallops, crispy bacon, 
salsa, gremolata & rocket.  

ANALYSIS- Alc: 13.8%; RS: 2.4g/L; TA: 6.1g/L; PH: 3.37  
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