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• Emul Ross
• JD Pretorius
• Lukas Wentzel

ABOUT US
Sauvignon Blanc SA promotes the quality of South African Sauvignon blanc locally 
and internationally in order to create opportunities for our members and South African 
Sauvignon blanc. 

MANAGEMENT COMMITTEE
The Association is managed by the Sauvignon Blanc SA Committee in partnership 
with Agri-Expo, who takes care of day-to-day operations. The Management 
Committee includes top-level representatives from the wine industry:

• RJ Botha (Chair)
• Thys Louw (Vice-Chair)
• Carien Coetzee
• CP Conradie

CONTACT US
• +27 (0)21 975 4440  |  info@sauvignonblanc.com
• www.sauvignonblanc.com
• Facebook & Instagram: @sauvignonblancsa
• Twitter: @sauvignonsa

WHAT WE OFFER
Members of Sauvignon Blanc SA can access the benefits of pooled expert knowledge. 
Members’ networking and information exchange include the following:

• A regular blog by Dr Carien Coetzee of Basic Wine: 
www.sauvignonblanc.com/news/blog/

• Our blog newsletter: www.sauvignonblanc.com/ 
contact-details/subscribe-newsletter/

• Technical week and workshops.
• Sauvignon Blanc SA Top 10 roadshows.
• Early-warning marketing opportunities and events.

A FEW 2020 EVENT HIGHLIGHTS
• International Sauvignon Blanc Day celebrations from 1 – 3 May 2020.

• Sauvignon Blanc SA Top 10 Competition and the Virtual Awards Ceremony on 14 
October 2020.

• A series of technical vlogs (video blogs) by experts in various fields from 23 – 26 
November 2020.  
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OUR PARTNERS AND SPONSORS
Sauvignon Blanc SA’s approach to partnerships is to offer meaningful marketing 
differentiation, appropriate forums, brand enhancement, exposure value and thus 
business opportunities, with the aim to collaboratively tell the Sauvignon Blanc SA 
story.

Various partnership packages are available for recognition on the Sauvignon Blanc SA 
website and marketing collateral, presentation and branding opportunities at events, 
media and social media coverage, photo opportunities, invitations to events, and wine 
tastings for clients.

  To become involved as a partner of Sauvignon Blanc SA, contact Eunice Joubert at
082 808 1114 or info@sauvignonblanc.com. 

MESSAGE FROM OUR PLATINUM PARTNER, FNB
Sauvignon blanc is one of the most planted vines in South Africa and has drawn 
attention from international markets due to the new methods and new tastes that have 
emerged from the different wine regions of South Africa. This experimentation of South 
African producers has brought flavour and variety to the wine resulting in more being 
exported from South Africa than in previous decades. Given this innovative culture of 
South African Sauvignon blanc producers, it’s no surprise that Sauvignon Blanc SA has 
partnered with SA’s Best Business Bank*.

* As voted by The Sunday Times top brands survey 2019.

At FNB we see Sauvignon blanc as having a significant market share and potential for 
growth. When approached to financially support the Sauvignon Blanc SA Top 10 we 
saw it as a straight forward decision to back a winner. The competition firstly highlights 
the wine type amongst competitors, locally and overseas. Secondly, it provides a 
platform for winemakers to stack up their wines against the best in the country, i.e. it 
promotes the pursuit of excellence and for the winners, it gives recognition to the 
winemaker, the brand (label) which provides for a marketing edge locally and 
overseas.

FNB as part of FirstRand Bank Ltd is arguably the biggest financial institution in 
agriculture and the wine industry is seen as a growth industry where we would like to 
grow our market share. By sponsoring the Sauvignon Blanc SA Top 10, the wine 
industry, the winemakers and FNB all come out winners.

Sauvignon blanc is a great example of the complexity and diversity that South African 
wines are capable of achieving, and likewise FNB offers innovative financial services 
and tailored loans that assist producers with developing new vineyards and increasing 
production. The FNB expansion loan is a good example, perfect for financing 
infrastructure with a productive lifespan longer than a year, for instance establishing a 
vineyard.

  For more information on FNB’s agriculture solutions, visit your nearest branch or 
contact your Business Banker. You can also email FNB or visit www.fnb.co.za.

Sponsored by
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“Sauvignon blanc is a key variety for South Africa. It is only possible to 
promote its excellence locally and internationally through long-term 
relationships. We are very grateful for the support that FNB and our partners 
in the wine industry offer us despite challenges, such as Covid-19.“
RJ Botha: Chair, Sauvignon Blanc South Africa

JUDGING: AN INNOVATIVE STEP FORWARD
For this year’s Sauvignon Blanc SA Top 10, the judging panel comprised 
Dr Winifred Bowman, Cape Wine Master and convener of the panel, cellar master 
Charles Hopkins of De Grendel, wine judge and writer Fiona McDonald and 
winemaker Rüdger van Wyk of Stark-Condé Wines. The panel also included protégé 
judges, Candice Barnes from Boekenhoutskloof, Kelsey Shungking from De Grendel 
and Victoria Davis from Glenelly.

Sauvignon Blanc SA has taken innovation in wine judging a step further this year by 
using tailor-made technology. Judges were able to complete the judging process not 
only Covid-19-friendly, but also faster and more accurately by making use of tablets. In 
addition, more useful cultivar information could be collected at the same time for future 
research.

A Canadian sensory evaluation software programme was tailored specifically to 
Sauvignon Blanc SA’s needs. Dr Winnie Bowman collaborated with Dr Carien Coetzee 
of Basic Wine and Sauvignon Blanc SA, and Dr Jeanne Brand, an expert in sensory 
studies from the Department of Viticulture and Oenology at Stellenbosch University, to 
further refine the programme following a trial run at last year’s judging. The sensory 
profiling of the Top 10 wines was made possible by funding from Winetech.

Sponsored by
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SAUVIGNON BLANC SA TOP 10 WINNERS
The Sauvignon Blanc SA Top 10 wines were selected from a broad collection of 
entries, with 96 producers submitting 149 wines for the competition held with the 
support of FNB. A good balance was achieved with six of the winning wines from the 
2019 vintage, three from the 2020 vintage, and one wine from 2018. Half of the Top 
10 show a degree of oak contact that affirms the judges’ opinion on the future 
potential for more wooded Sauvignon blanc wines.

The Sauvignon Blanc SA Top 10 winners, South Africa’s only competition exclusively 
devoted to Sauvignon blanc, were announced during a virtual awards event on 
Wednesday 14 October 2020.

Chef Bertus Basson expertly put together Overture fine dining boxes that were home 
delivered to VIP guests of the Sauvigon Blanc SA Top 10 Virtual Awards. Dinner was 
paired with a 2020 Sauvignon Blanc SA Top 10 contender – and the feedback was 
as exquisite as the meal!

Anyone can still view the 2020 Sauvignon Blanc SA Top 10 Virtual Awards, with 
celebrity chef Zola Nene as master of ceremonies and master storyteller Nataniël as 
guest artist, at no cost at www.sauvignonblanc.com/top10awards.

A well deserved congratulations to our 2020 winners! 

• Alvi’s Drift Sauvignon Blanc Reserve 2020

• Cilmor Limited Edition Sauvignon Blanc 2019

• Diemersdal Winter Ferment Sauvignon Blanc 2020

• Ghost Corner Wild Ferment Sauvignon Blanc 2018

• Iona Elgin Highlands Wild Ferment Sauvignon Blanc 2019

• Kleine Zalze Family Reserve Sauvignon Blanc 2019

• Ormonde Chip Off The Old Block Sauvignon Blanc 2019

• Paul Cluver Sauvignon Blanc 2019

• Stark-Condé Round Mountain Sauvignon Blanc 2019

• Stellenbosch Vineyards Southern View Sauvignon Blanc 2020

“This year will be remembered as a time to stand 
together and everyone who entered can therefore 
rightly be proud of their achievement.“
RJ Botha: Chair, Sauvignon Blanc South Africa
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Sauvignon Blanc SA Top 10 Winners



Producer: Alvi’s Drift Private Cellar

Team: Alvi van der Merwe, Riaan Marais, Wim Viljoen & Bernard Louw

Vineyard origin: Worcester

Analysis: Alc 13.5 | RS 4.2 | TA 6.8 | pH 3.1

Cellar door price: R140

Number of 12 bottle cases produced: 350

Food & wine pairing: Ideally served with grilled fish or poultry. Excellent with fresh oysters and chèvre 
cheese.

Tasting notes: This Sauvignon blanc is a crystal clear and bright wine with tinges of lime green. 
Beautiful complexity on the nose with hints of elder flowers, white peach, lemon and lime, along with 
cut grass. The palate is well rounded, almost creamy, with silky soft tannins, backed by the fruit and 
complimented by crisp acidity. Long and lingering fruit with a refreshing clean lime finish.
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ALVI’S DRIFT SAUVIGNON BLANC RESERVE 
2020

Tr
op

ic
al

 fr
ui

t



Tr
op

ic
al

 fr
ui

t

 03  |  2020 SAUVIGNON BLANC SA TOP 10 SAUVIGNON BLANC SA 2020  |  Page 12 

CILMOR LIMITED EDITION SAUVIGNON 
BLANC 2019
Producer: Cilmor Winery

Team: Quintin van der Westhuizen & Rudi du Toit

Vineyard origin: Worcester

Analysis: Alc 13.97 | RS 3.1 | TA 7.3 | pH 3.23

Cellar door price: R120

Number of 12 bottle cases produced: 750

Food & wine pairing: Five course meal to pair with this wine: Caramalised onions goats cheese 
tartlets, creamy mushroom risotto, pan fried yellowtail in smoked chilli salt and pepper with 
garlic parsley butter, chicken pesto pasta, ricotta cheesecake with dried fruit compote.

Tasting notes: The colour of this Sauvignon blanc is bright with clear green tones. A herbal top 
note followed by expressive granadilla, elderberry, gooseberry and blackcurrant characters 
on the nose. All the flavours follow through on the palate with great depth of fruit and tangy 
acidity before a long and salty finish. 
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DIEMERSDAL WINTER FERMENT SAUVIGNON 
BLANC 2020
Producer: Diemersdal Wine Estate

Team: Thys Louw, Mari Branders, Juandré Bruwer, Janeke Beck & Gerrit Visser

Vineyard origin: Durbanville

Analysis: Alc 14.72 | RS 2.3 | TA 6.0 | pH 3.34

Cellar door price: R145

Number of 12 bottle cases produced: 2 500

Food & wine pairing: This is a beautiful summertime wine. It pairs well with vegetarian dishes, cheese 
platters, especially with goat’s cheeses and fish dishes.

Tasting notes: A new world style of Sauvignon blanc. The wine has intense aromas of gooseberries, 
tropical fruit and sweet grapefruit with a core of minerality. The excellent natural acidity creates balance 
to the concentrated, ripe mouth-filling texture. The juice was frozen at -20°C for 4 months before 
naturally thawed and inoculated with selected yeast.
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GHOST CORNER WILD FERMENT SAUVIGNON 
BLANC 2018
Producer: Ghost Corner

Team: Francis Pratt-Grower, Alex Nel, Tammy Turck-Nel, David Nieuwoudt, Boetie, Jerome & Sakkie

Vineyard origin: Elim

Analysis: Alc 13 | RS 4.9 | TA 6.2 | pH 3.45

Cellar door price: R250

Number of 12 bottle cases produced: 1 125

Food & wine pairing: This wine is served with white mushrooms and soft creamy sauce with a fresh fennel 
touch. It also goes well with halloumi dishes.

Tasting notes: An enticing Sauvignon blanc with layers of white pear, quince and crushed pineapple on 
the nose. A rich and creamy palate with a lingering taste of apricot and nectarines.
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IONA ELGIN HIGHLANDS WILD FERMENT 
SAUVIGNON BLANC 2019
Producer: Iona

Team: Werner Muller & Bobby Wallace

Vineyard origin: Elgin

Analysis: Alc 13.52 | RS 1.8 | TA 7.0 | pH 3.24

Cellar door price: R195

Number of 12 bottle cases produced: 110

Food & wine pairing: This wine matches well with fresh asparagus, chicken and seafood dishes, but 
it is also enjoyable by itself.

Tasting notes: A dry vintage with lush fruit and softer natural acidity. Perfectly ripe Sauvignon 
blanc fermented with wild yeast in large wood format resulting in an array of complexity. This 
wine is textured, multi-layered with minerality, salinity, blackcurrant and white stone fruit with a 
rich palate and long, zesty finish.
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KLEINE ZALZE FAMILY RESERVE SAUVIGNON 
BLANC 2019
Producer: Kleine Zalze

Team: Hanri Ferreira, Natalee Botha, Lizemari Geldenhuys, Alastair Rimmer & RJ Botha

Vineyard origin: Durbanville / Darling

Analysis: Alc 14 | RS 2.5 | TA 6.1 | pH 3.62

Cellar door price: R220

Number of 12 bottle cases produced: 1 250

Food & wine pairing: An excellent wine to serve with seafood dishes and suitable for vegan diets.

Tasting notes: Lively and herbaceous with crisp layers of fruit. Intense palate with tropical and green 
elements. The grapes for this Sauvignon blanc were selected from vineyards in Durbanville and Darling, 
handpicked early in the morning and in some cases even during the night!
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ORMONDE CHIP OFF THE OLD BLOCK 
SAUVIGNON BLANC 2019
Producer: Ormonde Vineyards

Team: Theo Basson, Adre Rheeder, Razvan Macici & Danzel Andries

Vineyard origin: Darling

Analysis: Alc 13.86 | RS 2.4 | TA 7.0 | pH 3.38

Cellar door price: R115

Number of 12 bottle cases produced: 540

Food & wine pairing: Pairs well with Nicoise salad with shavings of Parmesan.

Tasting notes: This Sauvignon blanc is a single vineyard wine, reflecting the best terroir on 
Ormonde and showcasing the oldest vineyards. Delicious gooseberry and green fig 
aromas with hints of capsicum and white pear. The palate is crisp, but explosive with 
intense flavours. It is smooth with a lingering aftertaste; natural acidity sensually 
complements the warmth of the alcohol. 
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PAUL CLUVER SAUVIGNON BLANC
2019
Producer: Paul Cluver Cellar

Team: Christiaan Cloete, Andries Burger & Anné van Heerden

Vineyard origin: Elgin

Analysis: Alc 13.9 | RS 2.0 | TA 6.8 | pH 3.19

Cellar door price: R110

Number of 12 bottle cases produced: 11 310

Food & wine pairing: Ideally served with grilled fish or poultry. Excellent with fresh 
oysters and chèvre cheese.

Tasting notes: The colour of this Sauvignon blanc is clear and bright. The nose is 
fresh and clean with characteristics of passion fruit, grapefruit and gooseberry. 
The flavours follow through onto the palate with a lingering finish. 
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STARK-CONDÉ ROUND MOUNTAIN 
SAUVIGNON BLANC 2019
Producer: Stark-Condé Wines

Team: Jose Condé, Rüdger van Wyk & Andrew Klinck

Vineyard origin: Stellenbosch

Analysis: Alc 13.3 | RS 2.5 | TA 8.1 | pH 3.11

Cellar door price: R195

Number of 12 bottle cases produced: 665

Food & wine pairing: Ideally served with vegetarian dishes, as well as white meats, 
fish and shellfish dishes; pairs beautifully with goat’s cheese platters.

Tasting notes: The nose is a complex mix of tropical fruits, lime and fynbos notes. 
The palate of this Sauvignon blanc is complex and rich with a finely textured 
finish. 2019 was an excellent white wine year, producing wines of both great 
fruit intensity and excellent natural acidity.
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STELLENBOSCH VINEYARDS SOUTHERN 
VIEW SAUVIGNON BLANC 2020
Producer: Stellenbosch Vineyards

Team: Bernard Claassen, Abraham de Villiers, Petri de Beer & Francois de Villiers

Vineyard origin: Stellenbosch

Analysis: Alc 13.18 | RS 3.1 | TA 7.1 | pH 3.26

Cellar door price: R90

Number of 12 bottle cases produced: 4 000

Food & wine pairing: This wine will pair with most fish or poultry dishes and is an ideal match 
for salad dishes. Serve at a cool room temperature.

Tasting notes: This is a modern style Sauvignon blanc that shows elegance and finesse. The 
nose shows a cascade of gooseberries, asparagus and lemongrass, complimented by lush, 
juicy fruit. Well balanced with a full, rich palate and a lingering finish.



SAUVIGNON BLANC SA TOP 10 WINES 2020 | Viticulture details

Vineyard origin

Single block/multiple blocks

Size of blocks (ha)

Clone(s)

Rootstock

Age (years)

Soil composition

Terroir information

Type of trellising

Pruning techniques

Other viticultural
management techniques

Irrigation
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Worcester

Mult iple

14.0 / 4.4 / 12.0

SB 11 / SB 16 / SB 17 / SB 7

R 99 / R 110 / USVIT 8 - 7

17 / 15 / 2 / 4

Shale / Sand / Loam

Steep south east facing slopes;
Alt itude 220 m; heavy afternoon 
winds in summer; irrigated daily 

(spit ter) for 15 - 20 min during hot 
summer days - this cools the shale; 
prevailing afternoon wind then has 

cooling ef fect on the roots;
water (river) & night temperature 
has strong cooling ef fect on other 

blocks

Extended Perold

2-Bud spur

Leaf removal in bunch zone after 
fruitset

Sprinkle and drip

 Alvi’s Drift  Cilmor Limited Edition Diemersdal Winter Ferment  Ghost Corner Wild Ferment Iona Elgin Highlands Wild
 Sauvignon Blanc Reserve Sauvignon Blanc  Sauvignon Blanc  Sauvignon Blanc Ferment Sauvignon Blanc  
  2020  2019 2020 2018 2019 

Worcester

Single

5.2

SB 242 

Ruggeri

11

Sand / Loam

Alt itude 220 m
180 mm rain during 2018/2019 

growing season

4-Wire Perold

2-Bud spur

Leaf removal in bunch zone
(afternoon sun side)

 5 weeks before harvest

Drip

Durbanville

Single

8.0

SB 316

R 110

11

Decomposed granite

South west facing slopes;
alt itude 160 m; 

row direct ion north west;
17°C average temperature;

9.9 km/h average wind speed;
wind direct ion SSW;

relat ive humidity 70.63%

Perold

2-Bud spur

Intense suckering;
removal of side shoots in Nov/Dec;

removal of leaves after bloom;
topping

Dry land

Elim

Mult iple

4.5 / 5.6 / 4.4

SB 317 / SB 11 / SB 159

Mgt 101 - 14 / Ramsey

18 / 17 / 15

Bokkeveld shale/ Koffieklip / Gravel

Average daily temperature during 
Feb 25 - 28°C;

constant strong sea wind;
marit ime 12 km from ocean

6-Wire Perold

2-Bud spur

 Tipping;
no leaf removal

Drip

Elgin

Mult iple

1.8 / 3.2 / 1.2

SB 11 / SB 242 / SB 159 / 
SB 316 / SB 317

R 110 / R 99 / USVIT 8 - 7

12 / 16 / 19

Table Mountain sandstone

 South aspect; alt itude 420 m;
3 km from ocean / northern slope;

alt itude 420 m;
3 km from ocean

VSP

Spur pruned

 Intensive leaf removal on the 
southern/eastern side in the bunch 

zone; moderate leaf removal 
on northern/western side of the

bunch

Drip



SAUVIGNON BLANC SA TOP 10 WINES 2020 | Viticulture details (continued)

Vineyard origin

Single block/multiple blocks

Size of blocks (ha)

Clone(s)

Rootstock

Age (years)

Soil composition

Terroir information

Type of trellising

Pruning techniques

Other viticultural
management techniques

Irrigation
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 Kleine Zalze Family Reserve Ormonde Chip Off The Old Paul Cluver  Stark-Condé Round Mountain Stellenbosch Vineyards
 Sauvignon Blanc Block Sauvignon Blanc  Sauvignon Blanc  Sauvignon Blanc Southern View 
  2019  2019 2019 2019 Sauvignon Blanc 2020

Durbanville / Darling

Mult iple

5.3 / 9.4

SB 316 / SB 317 / SB 159

R 110 / Ruggeri

19 / 9

Oakleaf / Hut ton

Alt itude 260 m;
average daily Feb temperature 

22.5°C;
9 km to Atlantic Ocean;

alt itude 302 m;
average Feb temperature 21.5°C;

10 km to Atlantic Ocean

Double Perold

2-Bud spur

Tipping; suckering;
selected leaf removal

Drip / Dry land

Elgin

Mult iple

1.4 - 2.6

SB 215 / SB 11 / SB 159 / 
SB 242 / SB 316 / SB 317

Mgt 101 - 14 / R 110 / 
Rug 140 / SO4

15 - 26

Predominantly Bokkeveld shale

Slopes: south, east, 
south east, south west;
alt itude 290 - 470 m

5-Wire

Spur pruned

Tipping; leaf removal

Micro

Stellenbosch

Single

3.4

 SB 159 / SB 316 / 
SB 9A / SB 10E

R 110

26

Oakleaf

West facing slope;
alt itude 400 m

VSP

2-Bud spur

 
Drip

Stellenbosch

Mult iple

2.9 / 4.2 / 4.9

SB 159 / SB 342
 / SB 317

Mgt 101 - 14 / R 110

28 / 15 / 10

Red yellow Apedal / Plinthic Catena

 South facing slope;
alt itude 60 - 105 m

5-Wire VSP

2-Bud spur

 Topping;
leaf removal around bunch zone

Drip

Darling

Single

6.0

R 99

Oakleaf

East facing slope; 
alt itude 300 m

5-Wire

Spur pruned

Dry land

Em pty b locks represent inform ation om itted  by wineries. 
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Harvest date Mar 14 Feb 3 Feb 3 Mar / 28 Feb / 25 Feb 5 Mar / 4 Mar / 19 Feb 

Juice analyses:
- Balling 16 - 25°B; average 23.2°B 23.5°B 23.7°B 21.5 - 23.0°B 22.3 / 22.6 / 22.2°B 
- Titratable acidity 8.5 g/L 6.2 g/L 7.7 g/L 7.8 g/L 8.2 / 7.8  / 8.7 g/L 
- pH 3.1 3.45 3.22 3.36 3.18 / 3.2 / 3.15

Hand/machine harvest Hand & machine Machine Machine Hand Hand

Additions during harvest 50 - 60 mg/L SO2 SO2, ascorbic acid, tartaric acid SO2 & enzymes None None

Yield 10 - 12 tons/ha 18 tons/ha 8 tons/ha 9 tons/ha 6.5 / 6 / 7 tons/ha

Additions during crushing 50 - 60 ppm SO2 added before SO2 SO2 & enzymes 35 mg/L SO2, 20 mg/L SO2 and tannin  
 fermentation   25 mg/L ascorbic acid, enzymes  

Skin contact Small % green component left  2 - 3 h 3 - 6 h 50% crush 6 h skin contact Time in press
 on skins for 12 h   50% whole bunch  

Settling/flotation Sett ling with enzymes Flotation Set t ling with enzymes Settling with enzymes (24 h), 150 NTU Set t ling with enzymes (12 h) 

Yeast Combination of wild & VIN 7 CKS 102 Wild yeast  Wild yeast
 commercial yeasts 

Fermentation temperature 10 - 16°C 12 - 14°C 14 - 16°C 10 - 20°C 18 - 22°C

Lees contact Left on gross lees untill bot t ling 6 weeks on gross lees, 2 weeks on gross lees 10 months on gross lees 11 months on gross lees
  6 months on fine lees 

Wood contact 300 L European oak Trust Nutrioak Premium during  None 400 L French oak 500 L French oak,  2nd fill, 3rd fill, 
 33% new, 33% 2nd fill, 33% 3rd fill fermentation  11% new, 30% 2nd fill, 30% 3rd fill 4th fill for 11 months followed by 
    20% 4th fill, 9% 5th fill  3 months in tank

Filtration Bulk Crossflow a week before bot t ling Sheet filtrat ion after cold stabilisat ion Sterile, sheets & candle 0.45 micron Coarse filtrat ion at bot t ling

Cold stabilisation/CMC/KPA Cold stabilisat ion CMC Cold stabilisat ion CMC Natural

General handling in terms Reductive inert gas Dry ice during transport/crushing/ Reductive Whole bunch component = oxidative Dry ice during pressing
of oxygen exclusion  flotation/racking Dry ice Crush component =  reductive   
  Nitrogen sparging during filtrat ion Sparging after cold stabilisat ion with dry ice
   with Aligal13    

Other components blended 10% Semillon blended as juice None None None 
 in (% cultivar)

 Alvi’s Drift  Cilmor Limited Edition Diemersdal Winter Ferment  Ghost Corner Wild Ferment Iona Elgin Highlands Wild
 Sauvignon Blanc Reserve Sauvignon Blanc  Sauvignon Blanc  Sauvignon Blanc Ferment Sauvignon Blanc  
  2020  2019 2020 2018 2019 

Em pty b locks represent inform ation om itted  by wineries. 
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Harvest date Mar 6 Feb 7 Feb - 1 Mar 13 Feb 29 Jan / 20 Jan / 21 Jan

Juice analyses:
- Balling  23.2°B 20.7 - 24.4°B 21.8 - 22.3°B 23.4 / 22.1 / 22.4°B 
- Titratable acidity   7.5 - 8.8 g/L  7.65 / 7.95 / 7.90 g/L 
- pH   3.00 - 3.20  3.40 / 3.15 / 3.28

Hand/machine harvest Hand & machine Hand Hand Hand Hand & machine

Additions during harvest 50 mg/L SO2  SO2 None None None

Yield 10 tons/ha 8 tons/ha 4.7 - 9.1 tons/ha 6 tons/ha 5 / 6.4 / 8.4 tons/ha

Additions during crushing 50 mg/L SO2 & ascorbic acid  30 mg/L SO2 & enzymes SO2 & dry ice 50 mg/L SO2

Skin contact 12 h 1 h Time in press 50% Whole bunch 3 - 4 h
    50% Crushed directly to press   

Settling/flotation Sett ling with enzymes Set t ling with enzymes Flotation with enzymes Set t ling with enzymes Set t ling with enzymes (12 h) 

Yeast VIN 7  X5, VIN 7 / QA23 / Exotics Mosaic, X5, VIN 7
   Delta / VL3 / X-thiol X16  

Fermentation temperature 13°C  16 - 18°C 17 - 20°C 13°C

Lees contact 6 months on gross lees  2 months on fine lees 8 months on fine lees in barrels 4 months, st irred once a month 

Wood contact None None 4 x 2 500 L Foudres 300 L, 3% new, 20% 2nd, None 
   Rest in stainless steel 30% 3rd 50% neutral 

Filtration None Bulk Bulk & sheet filtrat ion before bot t ling None Bulk

Cold stabilisation/CMC/KPA CMC Cold stabilisat ion CMC CMC CMC

General handling in terms Very reductive Full tanks Dry ice & argon gas during Dry ice & nitrogen gas during Reductive
of oxygen exclusion Dry ice SO2 processing processing Dry ice
 Sparging      

Other components blended None None 3% Semillon  None
in (% cultivar)     

 Kleine Zalze Family Reserve Ormonde Chip Off The Old Paul Cluver  Stark-Condé Round Mountain Stellenbosch Vineyards
 Sauvignon Blanc Block Sauvignon Blanc  Sauvignon Blanc  Sauvignon Blanc Southern View 
  2019  2019 2019 2019 Sauvignon Blanc 2020

Em pty b locks represent inform ation om itted  by wineries. 
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Routine analysis

Alcohol (%v/v) 13.5 14.0 14.7 13.0 13.5 14.0 13.9 13.8 13.3 13.2

Residual sugar (g/L) 4.2 3.1 2.3 4.9 1.7 2.5 2.4 3.3 2.5 3.1

Titratable acidity (g/L) 6.8 7.3 6.0 6.2 7.2 6.1 7.0 6.7 8.1 7.1

pH 3.12 3.23 3.34 3.45 3.18 3.62 3.38 3.21 3.11 3.26

Volatile acidity (g/L) 0.48 0.55 0.45 0.62 0.58  0.45 0.52 0.60 0.59

Free SO2 (mg/L) 40 34 42 45 44  33 43 44 33

Total SO2 (mg/L) 121 132 132 130 91  123 134 99 92

Methoxypyrazine

IBMP (ng/L) 9 8 14 22 33 61 64 21 10 24

IPMP (ng/L) 2 1 4 3 4 9 11 6 2 5

Volatile thiols

3MH (ng/L) 536 6 828 5 223 448 413 5 228 1 744 757 7 991 589

3MHA (ng/L) 126 359 6 796 26 24 1 170 17 70 218 218

4MMP (ng/L) 0 5 0 0 31 9 26 25 14 23

Em pty b locks represent inform ation om itted  by wineries. 
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Tropical fruit

Citrus

Stone fruit

Floral

Mineral/flint

Green

Herbaceous

Oak

Blackcurrant
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04 SAUVIGNON BLANC

statistics 2019



Stellenbosch 27%

Robertson 17%

Breedekloof 13%

Swartland 12%

Paarl 10%
Cape South Coast 8%

Worcester 6%

Olifants River 6% 
Klein Karoo 1%

Northern Cape   0%

SAUVIGNON BLANC STATISTICS 2019
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| Vines per wine region| Total area under vine

| Wine exports to top 9 countries (litres) | Domestic wine sales (million litres)

| Age distribution of vines

> 20 yr 2 007 ha

16 - 20 yr  1 852 ha

11 - 15 yr  3 071 ha

4 - 10 yr  1 485 ha

< 4 yr 1 239 ha

*2019: 9 654 ha | 10.5% of total

2015
9.4%

2016
9.7%

2017
9.8%

2018
10.3%

*2019
 10.5%

 Country Packaged Bulk TOTAL Packaged Bulk Total

 Belgium 373 630 217 688 591 318 772 377 23 800 796 177

 Denmark 0 256 179 256 179 72 080 259 969 187 889

 Germany 825 582 3 114 042 3 939 624 4 361 308 7 959 747 3 598 439

 France 222 173 78 255 300 428 298 480 835 866 37 386

 Canada 1 749 720 2 004 795 3 754 515 1 101 210 2 577 225 1 476 015

 Netherlands 125 722 1 564 671 1 690 393 71 249 1 756 831 1 685 582

 Sweden 0 734 652 734 652 144 480 1 071 945 927 465

 UK 822 773 4 189 312 5 012 085 10 057 906 17 170 635 7 112 729

 USA 0 1 635 523 1 635 523 528 480 1 982 087 1 453 607

Year 2010 2019

 Grand total*   17 914 717   16 630 708 20
08

20
09

20
10

20
11

20
12

20
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20
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20
15

20
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0

*Grand total of all the countries exported to



ENARTIS NUTRIFERM X – 
BRINGING POWER TO THIOL PRODUCTION
   LIDA MALANDRA
   General Manager, Enartis SA Pty Ltd

A new yeast nutrient from Enartis is taking the wine industry by storm. Enartis 
Nutriferm X contains a patented yeast nutrient that significantly enhances the fruity 
volatile thiol production. The product enables the yeast to convert inherent 
grape-derived thiol precursors into the aromatic form resulting in wines with powerful 
aromatic expressions.

This revolutionary product was initially developed at Stellenbosch University at the 
Department of Viticulture and Oenology and funded by Winetech. In partnership with 
Innovus (a university-industry interaction platform), the innovative intellectual property 
have since been patented worldwide. With the final go-ahead received from the 
Department of Agriculture, Land Reform and Rural Development, the product can now 
be commercialised and sold with Enartis as the commercial partner for the technology.  

During the 2020 harvest season, Enartis teamed up with 12 South African wineries to 
investigate the effect of the product on the wine composition. Altogether, 18 
comparative fermentations were done (mostly on Sauvignon blanc) where the effect of 
Nutriferm X was compared to a Control treatment (to which no Nutriferm X was 
added). The volatile thiol content of the experimental wines was measured and blind 
sensory assessments were conducted. 

Results from the industry trials showed phenomenal findings:

• The concentration of 3MH and 3MHA (two of the most important volatile thiols in 
South African wines) increased dramatically. The smallest increase observed was a 
doubling in thiol concentration, while some wines’ thiol concentration increased up 
to 6-fold when compared to the Control.

• Judges were asked to indicate their preference as well as provide notes on the 
wines’ aromatic composition and overall impression (blind tasting). The wines to 
which Nutriferm X was added were preferred above the Control wines in all but one 
of the fermentation sets. The judges agreed that Nutriferm X resulted in wines with 
powerful aromatic characteristics and attributes used to describe the wines included 

SAUVIGNON BLANC

RESEARCH FOCUS05

high intensities of “passion fruit”, “guava”, “sweaty”, “tomato leaf” and “grapefruit”. 
The wines were also notably “fuller on the palate”.

• Other interesting results showed that yeast strains differ substantially in their ability 
to utilise Nutriferm X and convert it to the fruity volatile thiols. 

• The inherent juice composition significantly affected the thiol content of the finished 
wines. The natural precursor content in the grape must will undoubtedly be an 
important determining factor on the concentration of aromatic thiols produced. 

South African wines produced with Enartis Nutriferm X can now be legally sold within 
the country’s borders and exported only to the EU with regards to the Economic 
Partnership Agreement (it remains the producer’s responsibility to ensure the export 
destination country’s regulations are adhered to). But with great power comes great 
responsibility! After many deliberations with industry role players, it is clear that the 
product should be used with utmost caution.  Overuse of the product might result in 
unwanted aroma characteristics.  The nutrient should be applied wisely and sparingly, 
creating elegant wines with expressive fruit-driven characters, a trait to which many 
consumers are drawn to. The use of wines produced in this way also shows enormous 
potential as a blending component/s by adding complexity and character where 
needed.



ENARTIS NUTRIFERM X – 
BRINGING POWER TO THIOL PRODUCTION
   LIDA MALANDRA
   General Manager, Enartis SA Pty Ltd

A new yeast nutrient from Enartis is taking the wine industry by storm. Enartis 
Nutriferm X contains a patented yeast nutrient that significantly enhances the fruity 
volatile thiol production. The product enables the yeast to convert inherent 
grape-derived thiol precursors into the aromatic form resulting in wines with powerful 
aromatic expressions.

This revolutionary product was initially developed at Stellenbosch University at the 
Department of Viticulture and Oenology and funded by Winetech. In partnership with 
Innovus (a university-industry interaction platform), the innovative intellectual property 
have since been patented worldwide. With the final go-ahead received from the 
Department of Agriculture, Land Reform and Rural Development, the product can now 
be commercialised and sold with Enartis as the commercial partner for the technology.  

During the 2020 harvest season, Enartis teamed up with 12 South African wineries to 
investigate the effect of the product on the wine composition. Altogether, 18 
comparative fermentations were done (mostly on Sauvignon blanc) where the effect of 
Nutriferm X was compared to a Control treatment (to which no Nutriferm X was 
added). The volatile thiol content of the experimental wines was measured and blind 
sensory assessments were conducted. 

Results from the industry trials showed phenomenal findings:

• The concentration of 3MH and 3MHA (two of the most important volatile thiols in 
South African wines) increased dramatically. The smallest increase observed was a 
doubling in thiol concentration, while some wines’ thiol concentration increased up 
to 6-fold when compared to the Control.

• Judges were asked to indicate their preference as well as provide notes on the 
wines’ aromatic composition and overall impression (blind tasting). The wines to 
which Nutriferm X was added were preferred above the Control wines in all but one 
of the fermentation sets. The judges agreed that Nutriferm X resulted in wines with 
powerful aromatic characteristics and attributes used to describe the wines included 

 05  |  RESEARCH FOCUS SAUVIGNON BLANC SA 2020  |  Page 30 

high intensities of “passion fruit”, “guava”, “sweaty”, “tomato leaf” and “grapefruit”. 
The wines were also notably “fuller on the palate”.

• Other interesting results showed that yeast strains differ substantially in their ability 
to utilise Nutriferm X and convert it to the fruity volatile thiols. 

• The inherent juice composition significantly affected the thiol content of the finished 
wines. The natural precursor content in the grape must will undoubtedly be an 
important determining factor on the concentration of aromatic thiols produced. 

South African wines produced with Enartis Nutriferm X can now be legally sold within 
the country’s borders and exported only to the EU with regards to the Economic 
Partnership Agreement (it remains the producer’s responsibility to ensure the export 
destination country’s regulations are adhered to). But with great power comes great 
responsibility! After many deliberations with industry role players, it is clear that the 
product should be used with utmost caution.  Overuse of the product might result in 
unwanted aroma characteristics.  The nutrient should be applied wisely and sparingly, 
creating elegant wines with expressive fruit-driven characters, a trait to which many 
consumers are drawn to. The use of wines produced in this way also shows enormous 
potential as a blending component/s by adding complexity and character where 
needed.



ENARTIS NUTRIFERM X – 
BRINGING POWER TO THIOL PRODUCTION
   LIDA MALANDRA
   General Manager, Enartis SA Pty Ltd

A new yeast nutrient from Enartis is taking the wine industry by storm. Enartis 
Nutriferm X contains a patented yeast nutrient that significantly enhances the fruity 
volatile thiol production. The product enables the yeast to convert inherent 
grape-derived thiol precursors into the aromatic form resulting in wines with powerful 
aromatic expressions.

This revolutionary product was initially developed at Stellenbosch University at the 
Department of Viticulture and Oenology and funded by Winetech. In partnership with 
Innovus (a university-industry interaction platform), the innovative intellectual property 
have since been patented worldwide. With the final go-ahead received from the 
Department of Agriculture, Land Reform and Rural Development, the product can now 
be commercialised and sold with Enartis as the commercial partner for the technology.  

During the 2020 harvest season, Enartis teamed up with 12 South African wineries to 
investigate the effect of the product on the wine composition. Altogether, 18 
comparative fermentations were done (mostly on Sauvignon blanc) where the effect of 
Nutriferm X was compared to a Control treatment (to which no Nutriferm X was 
added). The volatile thiol content of the experimental wines was measured and blind 
sensory assessments were conducted. 

Results from the industry trials showed phenomenal findings:

• The concentration of 3MH and 3MHA (two of the most important volatile thiols in 
South African wines) increased dramatically. The smallest increase observed was a 
doubling in thiol concentration, while some wines’ thiol concentration increased up 
to 6-fold when compared to the Control.

• Judges were asked to indicate their preference as well as provide notes on the 
wines’ aromatic composition and overall impression (blind tasting). The wines to 
which Nutriferm X was added were preferred above the Control wines in all but one 
of the fermentation sets. The judges agreed that Nutriferm X resulted in wines with 
powerful aromatic characteristics and attributes used to describe the wines included 

 05  |  RESEARCH FOCUS SAUVIGNON BLANC SA 2020  |  Page 31 
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The wines were also notably “fuller on the palate”.
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important determining factor on the concentration of aromatic thiols produced. 

South African wines produced with Enartis Nutriferm X can now be legally sold within 
the country’s borders and exported only to the EU with regards to the Economic 
Partnership Agreement (it remains the producer’s responsibility to ensure the export 
destination country’s regulations are adhered to). But with great power comes great 
responsibility! After many deliberations with industry role players, it is clear that the 
product should be used with utmost caution.  Overuse of the product might result in 
unwanted aroma characteristics.  The nutrient should be applied wisely and sparingly, 
creating elegant wines with expressive fruit-driven characters, a trait to which many 
consumers are drawn to. The use of wines produced in this way also shows enormous 
potential as a blending component/s by adding complexity and character where 
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Contact details

LIDA MALANDRA

General Manager, Enartis SA Pty Ltd
lida.malandra@enartis.co.za
www.enartis.com  
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FIGURE 1. 3MH and 3MHA concentrations of wines fermented with EnartisFerm THL 
yeast with and without the addition of Nutriferm X

Watch the presentation online: www.sauvignonblanc.com/technical
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IS COPPER THE SOLUTION TO FIXING REDUCTIVE 
WINES? POST-BOTTLING RESULTS FROM A RECENT 
STUDY SHED SOME LIGHT ON THE EXACT EFFECTS
   MATIJA LESKOVIĆ, MARLIZE BEKKER*, JEANNE BRAND, ALLIE KULCSAR* 
   & WESSEL DU TOIT
   South African Grape and Wine Research Institute, Department of Viticulture and
   Oenology, Stellenbosch University
   * The Australian Wine Research Institute, Glen Osmond, South Australia

INTRODUCTION
Copper sulphate is commonly used in winemaking as a fining agent for the removal of 
reductive volatile sulphur compounds. These compounds can form in wine due to 
reductive vinification, lack of certain yeast nutrients during alcoholic fermentation (e.g. 
nitrogen and B-complex vitamins) and/or the presence of excessive concentrations of 
elemental sulphur in the juice (sprayed on the bunches to prevent disease).

The reductive compounds most prevalent in wines are hydrogen sulphide (H2S) and 
methanethiol (MeSH), giving off-odours reminiscent of “rotten egg” and “cabbage” 
when present in sufficient concentrations. Winemakers often add copper sulphate 
before bottling to reduce or remove the reductive off-odours from wine. However, it is 
commonly accepted that copper fining can also reduce the concentration of positively 
perceived varietal thiols, which contribute aroma attributes described as guava, 
passion fruit and grapefruit. To date, no research on the influence of copper fining on 
both, chemical composition and sensorial characteristics of reductive wines containing 
high varietal thiol concentrations exists. A recent study done at Stellenbosch University 
in collaboration the Australian Wine Research Institute, addressed this topic and 
delivered new and interesting results.



Table 2 shows the class breakdown of 2020 Sauvignon Blanc Top 10 winners. Six of 
the ten wines were from the 2019 vintage. Contrary to previous years, the majority 
(60%) of the winning wines received some form and percentage of oak contact during 
production. 

PRODUCTION TRENDS
The grapes used to produce the Top10 wines were grown in varying conditions with 
the regions Worcester, Stellenbosch, Elgin, Durbanville, Darling and Elim producing 
the fruit. The choice of yeast used for fermentation was another interesting factor. Three 
of the winning wines were (either fully or partially) fermented with natural wild yeast. 
The commercial yeast, VIN 7 (Anchor Oenology), was also a popular choice to 
conduct the fermentation as four of the winning wines were either fully or partially 
fermented with this yeast strain. The use of carboxymethyl cellulose (CMC) is also 
increasing year after year, and of the 2020 winners, six of the ten wines were 
stabilised with CMC as opposed to traditional cold stabilisation. 

CHEMICAL AND SENSORY ANALYSES
During the judging process, the judges were asked to evaluate the sensory composition 
of the wines by selecting the appropriate aroma attributes (from a range of given 
attributes) that they feel apply to the specific wine. This data was used to create 
“aroma wheels”, which provide a snapshot of how the judges perceived each wine. 
Chemical analysis was also performed and two of the main aroma groups that impact 
Sauvignon blanc aroma (methoxypyrazines and volatile thiols) were assessed.

Herewith some of the main findings:

Methoxypyrazines

• Two of the wines had very high levels (> 60 ng/L) of IBMP (the compound 
responsible for grassy and green pepper aromas):

- Kleine Zalze Family Reserve Sauvignon Blanc 2019:  
grapes from Durbanville and Darling

- Ormonde Chip Off The Old Block Sauvignon Blanc 2019:  
grapes from Darling

 According to the judges, these two wines also contained prominent “green” and 
“herbaceous” aromas.

Volatile thiols

• Four of the wines contained very high levels (> 5000 ng/L) of 3MH, the volatile thiol 
typically responsible for passion fruit and grapefruit aromas: 

- Cilmor Limited Edition Sauvignon Blanc 2019

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

- Stark-Condé Round Mountain Sauvignon Blanc 2019

• Two of the wines: 

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

 also contained very high concentrations (> 1000 ng/L) of 3MHA, the volatile thiol 
typically responsible for passion fruit and guava aromas.

 Of these two wines, the Diemersdal Winter Ferment showed an exceptionally high 
concentration (6796 ng/L) of 3MHA, which is uncommon for South African wines. 
Other than the high concentration, the higher concentration of 3MHA reported for 
this wine relative to the 3MH concentration (5223 ng/L) is also atypical. Two factors 
could be responsible or contribute to this phenomenon:

- The method of production (wine fermented from juice previously frozen) leading to 
elevated volatile thiol concentrations.

- The fact that the wine was “fresher” at the time of judging and analysis resulting 
in a wine with elevated 3MHA concentrations due to minimal ageing (3MHA is 
unstable and the concentration decreases over time).

According to the judges, the four wines containing high volatile thiol concentrations 
also contained high aromatic intensity of “tropical fruit”, “citrus” and “stone fruit”. 
However, some of the other wines were also marked for having the above attributes 
despite having lower thiol concentrations. The presence of certain esters and possibly 
other aroma compounds could also contribute these flavours in wines.

Interestingly, the judges reported relatively strong nuances of “green” and 
“herbaceous” attributes for the Diemersdal Winter Ferment, even though the wine 
contained rather low concentrations of IBMP. The contribution of volatile thiols to 
“green” attributes have been reported previously and could therefore contribute to the 
perception of “green” in this wine. Often, the tomato leaf character (originating from 
thiols) are associated more with “green” attributes rather than “tropical fruit” attributes.

The Kleine Zalze Family Reserve appears on both lists of wines containing high 
methoxypyrazines and high volatile thiol concentrations. Therefore, this wine displays 
a powerful combination of the two extreme styles in balanced harmony. Interestingly 
the judges reported the wine aroma as being more “green” and “herbaceous”. The 
interactive effects (suppressing and enhancing effects) of aroma compounds have been 
reported and could contribute to the final aromatic perception even in the presence of 
high thiol concentrations.

MATERIALS AND METHODS 
A 2019 wine with natural high varietal thiol content and added H2S and MeSH were 
used in the study. The wine was fined with copper sulphate to reduce the concentration 
of reductive compounds and to examine the impact of copper fining on the 
concentration of desirable varietal thiols. The treated wines were stored for 24 hours 
and six weeks after which chemical and sensory analysis were performed.   

RESULTS AND DISCUSSION
Copper fining of the control wine substantially decreased the concentration of varietal 
thiol 3-mercaptohexan-1-ol (3MH) after six weeks (Figure 1). This also resulted in a 
slight decrease in the aromatic intensity of passion fruit (Figure 2). When copper was 
added to the wine samples containing H2S, there was only a slight decrease in 3MH 
concentration after six weeks (Figure 1).

 

FIGURE 1. Effect of copper fining on the concentration of 3-mercaptohexan-1-ol (3MH) 
in wines containing various combinations of H2S and MeSH. 

FIGURE 2. Effect of copper fining on the aromatic intensity of passion fruit (on a scale of 
0-100) in wines containing various combinations of H2S and MeSH. 

It seems that copper binds free H2S after 24 hours and effectively reduces the reductive  
off-odours (results not shown), while the residual copper (unbound by H2S) possibly 
binds 3MH over time and therefore slightly reduce the intensity of passion fruit in the 
wine. MeSH was only partially bound by copper addition, so the associated cabbage 
off-odour was still present in the wine after treatment (results not shown).

This study emphasises the need for conservative addition of copper sulphate when 
fining reductive wines. By adding copper sulphate conservatively, the reduction of H2S 
off-odours can be optimised, while minimising the loss of the desirable varietal thiol 
compounds. Performing fining trials to establish the minimum amount of copper 
sulphate needed to reduce free H2S is recommended.
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THE 2020 SAUVIGNON BLANC SA TOP 10
IN A NUTSHELL
   DR CARIEN COETZEE
   Owner, Basic Wine

INTRODUCTION
Sauvignon blanc is South Africa’s largest white wine category where it is perfectly at 
home, with some serious wines emerging from just about all the winegrowing regions 
in the country. About 10% of all plantings in the country are under Sauvignon blanc 
vines and although it is produced in all the wine-growing regions, the majority of the 
production is in Stellenbosch. The variety is truly a South African favourite with 46% of 
all white cultivar wine sold locally in 2019 being Sauvignon blanc while it also 
dominates packaged exports, surpassing its fellow white and red grape varieties.

The announcement of the Sauvignon Blanc SA Top 10 wines has become an industry 
highlight and, as with previous years, the 2020 award-winning wines not only show 
the premium quality Sauvignon blanc produced from the country but also the 
ever-emerging stylistic diversity.

Every year, Sauvignon Blanc SA puts the top 10 wines under a magnifying glass, 
gathering information from all production aspects and thereby initiating discussions 
regarding grape-growing and winemaking techniques employed (see tables and 
figures in this book). Herewith some of the main trends that stood out from this year’s 
competition:

BREAKDOWN OF CLASSES
Table 1 shows the breakdown of all the entries in the 2020 competition. In total, there 
were 149 entries from 96 producers. The class with the most entries was the 2020 
unoaked wines, accounting for about half of the total number of entries. There were 
25 oaked wines entered into the competition of which the majority was from the 2019 
vintage. 

Contact details
MATIJA LESKOVIĆ
South African Grape and Wine Research Institute, Department 
of Viticulture and Oenology, Stellenbosch University
matija@sun.ac.za  |  www.sun.ac.za  

Compared to the 2020 winning wines, previous years winners contained higher 
concentrations of 4MMP, the thiol responsible for blackcurrant aromas. This year, the 
concentrations did not exceed 31 ng/L which can be considered as relatively normal 
levels for Sauvignon blanc wines. Many factors can influence the concentration of 
4MMP in wines.

Oak

The judges reported the contribution of a well integrated oak character specifically in 
the following two wines:

- Cilmor Limited Edition Sauvignon Blanc 2019 

- Iona Elgin Highlands Wild Ferment Sauvignon Blanc 2019

However, oak was also used during the production of four other wines. This would 
suggest the careful and mindful use of oak during winemaking where the oak 
characters were well integrated and cleverly used to add to the complexity and body 
of the wines.

CONCLUSION
The 2020 Sauvignon Blanc SA Top 10 wines confirmed the ability of the variety to 
produce wine styles to suit all palates. These exceptional wines all contribute a unique 
character, which cannot always be portrayed using chemical and sensory analyses 
techniques. Therefore, the absence of thiols and/or methoxypyrazines in some of these 
wines would suggest that the appeal of the wines lies in other compositional factors, 
again, highlighting the ability of the variety to produce diverse styles of quality wines.

Abbreviations

IBMP | 3-isobutyl-2-methoxypyrazine

3MH | 3-mercaptohexan-1-ol

3MHA | 3-mercapto-hexylacetate

4MMP | 4-mercapto-4-methylpentan-2-one
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Table 2 shows the class breakdown of 2020 Sauvignon Blanc Top 10 winners. Six of 
the ten wines were from the 2019 vintage. Contrary to previous years, the majority 
(60%) of the winning wines received some form and percentage of oak contact during 
production. 

PRODUCTION TRENDS
The grapes used to produce the Top10 wines were grown in varying conditions with 
the regions Worcester, Stellenbosch, Elgin, Durbanville, Darling and Elim producing 
the fruit. The choice of yeast used for fermentation was another interesting factor. Three 
of the winning wines were (either fully or partially) fermented with natural wild yeast. 
The commercial yeast, VIN 7 (Anchor Oenology), was also a popular choice to 
conduct the fermentation as four of the winning wines were either fully or partially 
fermented with this yeast strain. The use of carboxymethyl cellulose (CMC) is also 
increasing year after year, and of the 2020 winners, six of the ten wines were 
stabilised with CMC as opposed to traditional cold stabilisation. 

CHEMICAL AND SENSORY ANALYSES
During the judging process, the judges were asked to evaluate the sensory composition 
of the wines by selecting the appropriate aroma attributes (from a range of given 
attributes) that they feel apply to the specific wine. This data was used to create 
“aroma wheels”, which provide a snapshot of how the judges perceived each wine. 
Chemical analysis was also performed and two of the main aroma groups that impact 
Sauvignon blanc aroma (methoxypyrazines and volatile thiols) were assessed.

Herewith some of the main findings:

Methoxypyrazines

• Two of the wines had very high levels (> 60 ng/L) of IBMP (the compound 
responsible for grassy and green pepper aromas):

- Kleine Zalze Family Reserve Sauvignon Blanc 2019:  
grapes from Durbanville and Darling

- Ormonde Chip Off The Old Block Sauvignon Blanc 2019:  
grapes from Darling

 According to the judges, these two wines also contained prominent “green” and 
“herbaceous” aromas.

Volatile thiols

• Four of the wines contained very high levels (> 5000 ng/L) of 3MH, the volatile thiol 
typically responsible for passion fruit and grapefruit aromas: 

- Cilmor Limited Edition Sauvignon Blanc 2019

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

- Stark-Condé Round Mountain Sauvignon Blanc 2019

• Two of the wines: 

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

 also contained very high concentrations (> 1000 ng/L) of 3MHA, the volatile thiol 
typically responsible for passion fruit and guava aromas.

 Of these two wines, the Diemersdal Winter Ferment showed an exceptionally high 
concentration (6796 ng/L) of 3MHA, which is uncommon for South African wines. 
Other than the high concentration, the higher concentration of 3MHA reported for 
this wine relative to the 3MH concentration (5223 ng/L) is also atypical. Two factors 
could be responsible or contribute to this phenomenon:

- The method of production (wine fermented from juice previously frozen) leading to 
elevated volatile thiol concentrations.

- The fact that the wine was “fresher” at the time of judging and analysis resulting 
in a wine with elevated 3MHA concentrations due to minimal ageing (3MHA is 
unstable and the concentration decreases over time).

According to the judges, the four wines containing high volatile thiol concentrations 
also contained high aromatic intensity of “tropical fruit”, “citrus” and “stone fruit”. 
However, some of the other wines were also marked for having the above attributes 
despite having lower thiol concentrations. The presence of certain esters and possibly 
other aroma compounds could also contribute these flavours in wines.

Interestingly, the judges reported relatively strong nuances of “green” and 
“herbaceous” attributes for the Diemersdal Winter Ferment, even though the wine 
contained rather low concentrations of IBMP. The contribution of volatile thiols to 
“green” attributes have been reported previously and could therefore contribute to the 
perception of “green” in this wine. Often, the tomato leaf character (originating from 
thiols) are associated more with “green” attributes rather than “tropical fruit” attributes.

The Kleine Zalze Family Reserve appears on both lists of wines containing high 
methoxypyrazines and high volatile thiol concentrations. Therefore, this wine displays 
a powerful combination of the two extreme styles in balanced harmony. Interestingly 
the judges reported the wine aroma as being more “green” and “herbaceous”. The 
interactive effects (suppressing and enhancing effects) of aroma compounds have been 
reported and could contribute to the final aromatic perception even in the presence of 
high thiol concentrations.

THE 2020 SAUVIGNON BLANC SA TOP 10
IN A NUTSHELL
   DR CARIEN COETZEE
   Owner, Basic Wine

INTRODUCTION
Sauvignon blanc is South Africa’s largest white wine category where it is perfectly at 
home, with some serious wines emerging from just about all the winegrowing regions 
in the country. About 10% of all plantings in the country are under Sauvignon blanc 
vines and although it is produced in all the wine-growing regions, the majority of the 
production is in Stellenbosch. The variety is truly a South African favourite with 46% of 
all white cultivar wine sold locally in 2019 being Sauvignon blanc while it also 
dominates packaged exports, surpassing its fellow white and red grape varieties.

The announcement of the Sauvignon Blanc SA Top 10 wines has become an industry 
highlight and, as with previous years, the 2020 award-winning wines not only show 
the premium quality Sauvignon blanc produced from the country but also the 
ever-emerging stylistic diversity.

Every year, Sauvignon Blanc SA puts the top 10 wines under a magnifying glass, 
gathering information from all production aspects and thereby initiating discussions 
regarding grape-growing and winemaking techniques employed (see tables and 
figures in this book). Herewith some of the main trends that stood out from this year’s 
competition:

BREAKDOWN OF CLASSES
Table 1 shows the breakdown of all the entries in the 2020 competition. In total, there 
were 149 entries from 96 producers. The class with the most entries was the 2020 
unoaked wines, accounting for about half of the total number of entries. There were 
25 oaked wines entered into the competition of which the majority was from the 2019 
vintage. 
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Compared to the 2020 winning wines, previous years winners contained higher 
concentrations of 4MMP, the thiol responsible for blackcurrant aromas. This year, the 
concentrations did not exceed 31 ng/L which can be considered as relatively normal 
levels for Sauvignon blanc wines. Many factors can influence the concentration of 
4MMP in wines.

Oak

The judges reported the contribution of a well integrated oak character specifically in 
the following two wines:

- Cilmor Limited Edition Sauvignon Blanc 2019 

- Iona Elgin Highlands Wild Ferment Sauvignon Blanc 2019

However, oak was also used during the production of four other wines. This would 
suggest the careful and mindful use of oak during winemaking where the oak 
characters were well integrated and cleverly used to add to the complexity and body 
of the wines.

CONCLUSION
The 2020 Sauvignon Blanc SA Top 10 wines confirmed the ability of the variety to 
produce wine styles to suit all palates. These exceptional wines all contribute a unique 
character, which cannot always be portrayed using chemical and sensory analyses 
techniques. Therefore, the absence of thiols and/or methoxypyrazines in some of these 
wines would suggest that the appeal of the wines lies in other compositional factors, 
again, highlighting the ability of the variety to produce diverse styles of quality wines.

Abbreviations

IBMP | 3-isobutyl-2-methoxypyrazine

3MH | 3-mercaptohexan-1-ol

3MHA | 3-mercapto-hexylacetate

4MMP | 4-mercapto-4-methylpentan-2-one

The Sauvignon Blanc SA Top 10 wines 2020 
confirmed the ability of the variety to produce 
wine styles to suit all palates.



Table 2 shows the class breakdown of 2020 Sauvignon Blanc Top 10 winners. Six of 
the ten wines were from the 2019 vintage. Contrary to previous years, the majority 
(60%) of the winning wines received some form and percentage of oak contact during 
production. 

PRODUCTION TRENDS
The grapes used to produce the Top10 wines were grown in varying conditions with 
the regions Worcester, Stellenbosch, Elgin, Durbanville, Darling and Elim producing 
the fruit. The choice of yeast used for fermentation was another interesting factor. Three 
of the winning wines were (either fully or partially) fermented with natural wild yeast. 
The commercial yeast, VIN 7 (Anchor Oenology), was also a popular choice to 
conduct the fermentation as four of the winning wines were either fully or partially 
fermented with this yeast strain. The use of carboxymethyl cellulose (CMC) is also 
increasing year after year, and of the 2020 winners, six of the ten wines were 
stabilised with CMC as opposed to traditional cold stabilisation. 

CHEMICAL AND SENSORY ANALYSES
During the judging process, the judges were asked to evaluate the sensory composition 
of the wines by selecting the appropriate aroma attributes (from a range of given 
attributes) that they feel apply to the specific wine. This data was used to create 
“aroma wheels”, which provide a snapshot of how the judges perceived each wine. 
Chemical analysis was also performed and two of the main aroma groups that impact 
Sauvignon blanc aroma (methoxypyrazines and volatile thiols) were assessed.

Herewith some of the main findings:

Methoxypyrazines

• Two of the wines had very high levels (> 60 ng/L) of IBMP (the compound 
responsible for grassy and green pepper aromas):

- Kleine Zalze Family Reserve Sauvignon Blanc 2019:  
grapes from Durbanville and Darling

- Ormonde Chip Off The Old Block Sauvignon Blanc 2019:  
grapes from Darling

 According to the judges, these two wines also contained prominent “green” and 
“herbaceous” aromas.

Volatile thiols

• Four of the wines contained very high levels (> 5000 ng/L) of 3MH, the volatile thiol 
typically responsible for passion fruit and grapefruit aromas: 

- Cilmor Limited Edition Sauvignon Blanc 2019

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

- Stark-Condé Round Mountain Sauvignon Blanc 2019

• Two of the wines: 

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

 also contained very high concentrations (> 1000 ng/L) of 3MHA, the volatile thiol 
typically responsible for passion fruit and guava aromas.

 Of these two wines, the Diemersdal Winter Ferment showed an exceptionally high 
concentration (6796 ng/L) of 3MHA, which is uncommon for South African wines. 
Other than the high concentration, the higher concentration of 3MHA reported for 
this wine relative to the 3MH concentration (5223 ng/L) is also atypical. Two factors 
could be responsible or contribute to this phenomenon:

- The method of production (wine fermented from juice previously frozen) leading to 
elevated volatile thiol concentrations.

- The fact that the wine was “fresher” at the time of judging and analysis resulting 
in a wine with elevated 3MHA concentrations due to minimal ageing (3MHA is 
unstable and the concentration decreases over time).

According to the judges, the four wines containing high volatile thiol concentrations 
also contained high aromatic intensity of “tropical fruit”, “citrus” and “stone fruit”. 
However, some of the other wines were also marked for having the above attributes 
despite having lower thiol concentrations. The presence of certain esters and possibly 
other aroma compounds could also contribute these flavours in wines.

Interestingly, the judges reported relatively strong nuances of “green” and 
“herbaceous” attributes for the Diemersdal Winter Ferment, even though the wine 
contained rather low concentrations of IBMP. The contribution of volatile thiols to 
“green” attributes have been reported previously and could therefore contribute to the 
perception of “green” in this wine. Often, the tomato leaf character (originating from 
thiols) are associated more with “green” attributes rather than “tropical fruit” attributes.

The Kleine Zalze Family Reserve appears on both lists of wines containing high 
methoxypyrazines and high volatile thiol concentrations. Therefore, this wine displays 
a powerful combination of the two extreme styles in balanced harmony. Interestingly 
the judges reported the wine aroma as being more “green” and “herbaceous”. The 
interactive effects (suppressing and enhancing effects) of aroma compounds have been 
reported and could contribute to the final aromatic perception even in the presence of 
high thiol concentrations.
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INTRODUCTION
Sauvignon blanc is South Africa’s largest white wine category where it is perfectly at 
home, with some serious wines emerging from just about all the winegrowing regions 
in the country. About 10% of all plantings in the country are under Sauvignon blanc 
vines and although it is produced in all the wine-growing regions, the majority of the 
production is in Stellenbosch. The variety is truly a South African favourite with 46% of 
all white cultivar wine sold locally in 2019 being Sauvignon blanc while it also 
dominates packaged exports, surpassing its fellow white and red grape varieties.

The announcement of the Sauvignon Blanc SA Top 10 wines has become an industry 
highlight and, as with previous years, the 2020 award-winning wines not only show 
the premium quality Sauvignon blanc produced from the country but also the 
ever-emerging stylistic diversity.

Every year, Sauvignon Blanc SA puts the top 10 wines under a magnifying glass, 
gathering information from all production aspects and thereby initiating discussions 
regarding grape-growing and winemaking techniques employed (see tables and 
figures in this book). Herewith some of the main trends that stood out from this year’s 
competition:

BREAKDOWN OF CLASSES
Table 1 shows the breakdown of all the entries in the 2020 competition. In total, there 
were 149 entries from 96 producers. The class with the most entries was the 2020 
unoaked wines, accounting for about half of the total number of entries. There were 
25 oaked wines entered into the competition of which the majority was from the 2019 
vintage. 

Compared to the 2020 winning wines, previous years winners contained higher 
concentrations of 4MMP, the thiol responsible for blackcurrant aromas. This year, the 
concentrations did not exceed 31 ng/L which can be considered as relatively normal 
levels for Sauvignon blanc wines. Many factors can influence the concentration of 
4MMP in wines.

Oak

The judges reported the contribution of a well integrated oak character specifically in 
the following two wines:

- Cilmor Limited Edition Sauvignon Blanc 2019 

- Iona Elgin Highlands Wild Ferment Sauvignon Blanc 2019

However, oak was also used during the production of four other wines. This would 
suggest the careful and mindful use of oak during winemaking where the oak 
characters were well integrated and cleverly used to add to the complexity and body 
of the wines.

CONCLUSION
The 2020 Sauvignon Blanc SA Top 10 wines confirmed the ability of the variety to 
produce wine styles to suit all palates. These exceptional wines all contribute a unique 
character, which cannot always be portrayed using chemical and sensory analyses 
techniques. Therefore, the absence of thiols and/or methoxypyrazines in some of these 
wines would suggest that the appeal of the wines lies in other compositional factors, 
again, highlighting the ability of the variety to produce diverse styles of quality wines.

Abbreviations

IBMP | 3-isobutyl-2-methoxypyrazine

3MH | 3-mercaptohexan-1-ol

3MHA | 3-mercapto-hexylacetate

4MMP | 4-mercapto-4-methylpentan-2-one

Number of winners    % of total

TOTAL 10 Oaked 6 60%
  Unoaked 4 40%

Top 10:  breakdown per vintage & oak contact  % of total

2017 0 Oaked 0 
  Unoaked 0 

2018 1 Oaked 1 10%
  Unoaked 0 

2019 6 Oaked 4 40%
  Unoaked 2 20%

2020 3 Oaked 1 10%
  Unoaked 2 20%

TABLE 2. Class breakdown of the 2020 Sauvignon Blanc SA Top 10 winners.

Number of entries    % of total

TOTAL 149 Oaked 25 17%
  Unoaked 124 83%

Number of entries:  breakdown per vintage & oak contact % of total

2017 4 (2.7%) Oaked 1 0.7%
  Unoaked 3 2.0%

2018 8 (5.3%) Oaked 5 3.3%
  Unoaked 3 2.0%

2019 59 (39.6%) Oaked 15 10.1%
  Unoaked 44 29.5%

2020 78 (52.4%) Oaked 4 2.7%
  Unoaked 74 49.7%

TABLE 1. Class breakdown of all entries in the 2020 Sauvignon Blanc SA Top 10 
competition.

Three of the winning wines were 
(either fully or partially) fermented 
with natural wild yeast.

Six of the winning wines were 
stabilised with carboxymethyl 
cellulose. CMC



Table 2 shows the class breakdown of 2020 Sauvignon Blanc Top 10 winners. Six of 
the ten wines were from the 2019 vintage. Contrary to previous years, the majority 
(60%) of the winning wines received some form and percentage of oak contact during 
production. 

PRODUCTION TRENDS
The grapes used to produce the Top10 wines were grown in varying conditions with 
the regions Worcester, Stellenbosch, Elgin, Durbanville, Darling and Elim producing 
the fruit. The choice of yeast used for fermentation was another interesting factor. Three 
of the winning wines were (either fully or partially) fermented with natural wild yeast. 
The commercial yeast, VIN 7 (Anchor Oenology), was also a popular choice to 
conduct the fermentation as four of the winning wines were either fully or partially 
fermented with this yeast strain. The use of carboxymethyl cellulose (CMC) is also 
increasing year after year, and of the 2020 winners, six of the ten wines were 
stabilised with CMC as opposed to traditional cold stabilisation. 

CHEMICAL AND SENSORY ANALYSES
During the judging process, the judges were asked to evaluate the sensory composition 
of the wines by selecting the appropriate aroma attributes (from a range of given 
attributes) that they feel apply to the specific wine. This data was used to create 
“aroma wheels”, which provide a snapshot of how the judges perceived each wine. 
Chemical analysis was also performed and two of the main aroma groups that impact 
Sauvignon blanc aroma (methoxypyrazines and volatile thiols) were assessed.

Herewith some of the main findings:

Methoxypyrazines

• Two of the wines had very high levels (> 60 ng/L) of IBMP (the compound 
responsible for grassy and green pepper aromas):

- Kleine Zalze Family Reserve Sauvignon Blanc 2019:  
grapes from Durbanville and Darling

- Ormonde Chip Off The Old Block Sauvignon Blanc 2019:  
grapes from Darling

 According to the judges, these two wines also contained prominent “green” and 
“herbaceous” aromas.

Volatile thiols

• Four of the wines contained very high levels (> 5000 ng/L) of 3MH, the volatile thiol 
typically responsible for passion fruit and grapefruit aromas: 

- Cilmor Limited Edition Sauvignon Blanc 2019

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

- Stark-Condé Round Mountain Sauvignon Blanc 2019

• Two of the wines: 

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

 also contained very high concentrations (> 1000 ng/L) of 3MHA, the volatile thiol 
typically responsible for passion fruit and guava aromas.

 Of these two wines, the Diemersdal Winter Ferment showed an exceptionally high 
concentration (6796 ng/L) of 3MHA, which is uncommon for South African wines. 
Other than the high concentration, the higher concentration of 3MHA reported for 
this wine relative to the 3MH concentration (5223 ng/L) is also atypical. Two factors 
could be responsible or contribute to this phenomenon:

- The method of production (wine fermented from juice previously frozen) leading to 
elevated volatile thiol concentrations.

- The fact that the wine was “fresher” at the time of judging and analysis resulting 
in a wine with elevated 3MHA concentrations due to minimal ageing (3MHA is 
unstable and the concentration decreases over time).

According to the judges, the four wines containing high volatile thiol concentrations 
also contained high aromatic intensity of “tropical fruit”, “citrus” and “stone fruit”. 
However, some of the other wines were also marked for having the above attributes 
despite having lower thiol concentrations. The presence of certain esters and possibly 
other aroma compounds could also contribute these flavours in wines.

Interestingly, the judges reported relatively strong nuances of “green” and 
“herbaceous” attributes for the Diemersdal Winter Ferment, even though the wine 
contained rather low concentrations of IBMP. The contribution of volatile thiols to 
“green” attributes have been reported previously and could therefore contribute to the 
perception of “green” in this wine. Often, the tomato leaf character (originating from 
thiols) are associated more with “green” attributes rather than “tropical fruit” attributes.

The Kleine Zalze Family Reserve appears on both lists of wines containing high 
methoxypyrazines and high volatile thiol concentrations. Therefore, this wine displays 
a powerful combination of the two extreme styles in balanced harmony. Interestingly 
the judges reported the wine aroma as being more “green” and “herbaceous”. The 
interactive effects (suppressing and enhancing effects) of aroma compounds have been 
reported and could contribute to the final aromatic perception even in the presence of 
high thiol concentrations.
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The announcement of the Sauvignon Blanc SA Top 10 wines has become an industry 
highlight and, as with previous years, the 2020 award-winning wines not only show 
the premium quality Sauvignon blanc produced from the country but also the 
ever-emerging stylistic diversity.

Every year, Sauvignon Blanc SA puts the top 10 wines under a magnifying glass, 
gathering information from all production aspects and thereby initiating discussions 
regarding grape-growing and winemaking techniques employed (see tables and 
figures in this book). Herewith some of the main trends that stood out from this year’s 
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Compared to the 2020 winning wines, previous years winners contained higher 
concentrations of 4MMP, the thiol responsible for blackcurrant aromas. This year, the 
concentrations did not exceed 31 ng/L which can be considered as relatively normal 
levels for Sauvignon blanc wines. Many factors can influence the concentration of 
4MMP in wines.

Oak

The judges reported the contribution of a well integrated oak character specifically in 
the following two wines:

- Cilmor Limited Edition Sauvignon Blanc 2019 

- Iona Elgin Highlands Wild Ferment Sauvignon Blanc 2019

However, oak was also used during the production of four other wines. This would 
suggest the careful and mindful use of oak during winemaking where the oak 
characters were well integrated and cleverly used to add to the complexity and body 
of the wines.

CONCLUSION
The 2020 Sauvignon Blanc SA Top 10 wines confirmed the ability of the variety to 
produce wine styles to suit all palates. These exceptional wines all contribute a unique 
character, which cannot always be portrayed using chemical and sensory analyses 
techniques. Therefore, the absence of thiols and/or methoxypyrazines in some of these 
wines would suggest that the appeal of the wines lies in other compositional factors, 
again, highlighting the ability of the variety to produce diverse styles of quality wines.
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Table 2 shows the class breakdown of 2020 Sauvignon Blanc Top 10 winners. Six of 
the ten wines were from the 2019 vintage. Contrary to previous years, the majority 
(60%) of the winning wines received some form and percentage of oak contact during 
production. 
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The grapes used to produce the Top10 wines were grown in varying conditions with 
the regions Worcester, Stellenbosch, Elgin, Durbanville, Darling and Elim producing 
the fruit. The choice of yeast used for fermentation was another interesting factor. Three 
of the winning wines were (either fully or partially) fermented with natural wild yeast. 
The commercial yeast, VIN 7 (Anchor Oenology), was also a popular choice to 
conduct the fermentation as four of the winning wines were either fully or partially 
fermented with this yeast strain. The use of carboxymethyl cellulose (CMC) is also 
increasing year after year, and of the 2020 winners, six of the ten wines were 
stabilised with CMC as opposed to traditional cold stabilisation. 

CHEMICAL AND SENSORY ANALYSES
During the judging process, the judges were asked to evaluate the sensory composition 
of the wines by selecting the appropriate aroma attributes (from a range of given 
attributes) that they feel apply to the specific wine. This data was used to create 
“aroma wheels”, which provide a snapshot of how the judges perceived each wine. 
Chemical analysis was also performed and two of the main aroma groups that impact 
Sauvignon blanc aroma (methoxypyrazines and volatile thiols) were assessed.

Herewith some of the main findings:

Methoxypyrazines

• Two of the wines had very high levels (> 60 ng/L) of IBMP (the compound 
responsible for grassy and green pepper aromas):

- Kleine Zalze Family Reserve Sauvignon Blanc 2019:  
grapes from Durbanville and Darling

- Ormonde Chip Off The Old Block Sauvignon Blanc 2019:  
grapes from Darling

 According to the judges, these two wines also contained prominent “green” and 
“herbaceous” aromas.

Volatile thiols

• Four of the wines contained very high levels (> 5000 ng/L) of 3MH, the volatile thiol 
typically responsible for passion fruit and grapefruit aromas: 

- Cilmor Limited Edition Sauvignon Blanc 2019

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

- Stark-Condé Round Mountain Sauvignon Blanc 2019

• Two of the wines: 

- Diemersdal Winter Ferment Sauvignon Blanc 2020

- Kleine Zalze Family Reserve Sauvignon Blanc 2019 

 also contained very high concentrations (> 1000 ng/L) of 3MHA, the volatile thiol 
typically responsible for passion fruit and guava aromas.

 Of these two wines, the Diemersdal Winter Ferment showed an exceptionally high 
concentration (6796 ng/L) of 3MHA, which is uncommon for South African wines. 
Other than the high concentration, the higher concentration of 3MHA reported for 
this wine relative to the 3MH concentration (5223 ng/L) is also atypical. Two factors 
could be responsible or contribute to this phenomenon:

- The method of production (wine fermented from juice previously frozen) leading to 
elevated volatile thiol concentrations.

- The fact that the wine was “fresher” at the time of judging and analysis resulting 
in a wine with elevated 3MHA concentrations due to minimal ageing (3MHA is 
unstable and the concentration decreases over time).

According to the judges, the four wines containing high volatile thiol concentrations 
also contained high aromatic intensity of “tropical fruit”, “citrus” and “stone fruit”. 
However, some of the other wines were also marked for having the above attributes 
despite having lower thiol concentrations. The presence of certain esters and possibly 
other aroma compounds could also contribute these flavours in wines.

Interestingly, the judges reported relatively strong nuances of “green” and 
“herbaceous” attributes for the Diemersdal Winter Ferment, even though the wine 
contained rather low concentrations of IBMP. The contribution of volatile thiols to 
“green” attributes have been reported previously and could therefore contribute to the 
perception of “green” in this wine. Often, the tomato leaf character (originating from 
thiols) are associated more with “green” attributes rather than “tropical fruit” attributes.

The Kleine Zalze Family Reserve appears on both lists of wines containing high 
methoxypyrazines and high volatile thiol concentrations. Therefore, this wine displays 
a powerful combination of the two extreme styles in balanced harmony. Interestingly 
the judges reported the wine aroma as being more “green” and “herbaceous”. The 
interactive effects (suppressing and enhancing effects) of aroma compounds have been 
reported and could contribute to the final aromatic perception even in the presence of 
high thiol concentrations.
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INTRODUCTION
Sauvignon blanc is South Africa’s largest white wine category where it is perfectly at 
home, with some serious wines emerging from just about all the winegrowing regions 
in the country. About 10% of all plantings in the country are under Sauvignon blanc 
vines and although it is produced in all the wine-growing regions, the majority of the 
production is in Stellenbosch. The variety is truly a South African favourite with 46% of 
all white cultivar wine sold locally in 2019 being Sauvignon blanc while it also 
dominates packaged exports, surpassing its fellow white and red grape varieties.

The announcement of the Sauvignon Blanc SA Top 10 wines has become an industry 
highlight and, as with previous years, the 2020 award-winning wines not only show 
the premium quality Sauvignon blanc produced from the country but also the 
ever-emerging stylistic diversity.

Every year, Sauvignon Blanc SA puts the top 10 wines under a magnifying glass, 
gathering information from all production aspects and thereby initiating discussions 
regarding grape-growing and winemaking techniques employed (see tables and 
figures in this book). Herewith some of the main trends that stood out from this year’s 
competition:

BREAKDOWN OF CLASSES
Table 1 shows the breakdown of all the entries in the 2020 competition. In total, there 
were 149 entries from 96 producers. The class with the most entries was the 2020 
unoaked wines, accounting for about half of the total number of entries. There were 
25 oaked wines entered into the competition of which the majority was from the 2019 
vintage. 

Compared to the 2020 winning wines, previous years winners contained higher 
concentrations of 4MMP, the thiol responsible for blackcurrant aromas. This year, the 
concentrations did not exceed 31 ng/L which can be considered as relatively normal 
levels for Sauvignon blanc wines. Many factors can influence the concentration of 
4MMP in wines.

Oak

The judges reported the contribution of a well integrated oak character specifically in 
the following two wines:

- Cilmor Limited Edition Sauvignon Blanc 2019 

- Iona Elgin Highlands Wild Ferment Sauvignon Blanc 2019

However, oak was also used during the production of four other wines. This would 
suggest the careful and mindful use of oak during winemaking where the oak 
characters were well integrated and cleverly used to add to the complexity and body 
of the wines.

CONCLUSION
The 2020 Sauvignon Blanc SA Top 10 wines confirmed the ability of the variety to 
produce wine styles to suit all palates. These exceptional wines all contribute a unique 
character, which cannot always be portrayed using chemical and sensory analyses 
techniques. Therefore, the absence of thiols and/or methoxypyrazines in some of these 
wines would suggest that the appeal of the wines lies in other compositional factors, 
again, highlighting the ability of the variety to produce diverse styles of quality wines.

Abbreviations

IBMP | 3-isobutyl-2-methoxypyrazine

3MH | 3-mercaptohexan-1-ol

3MHA | 3-mercapto-hexylacetate

4MMP | 4-mercapto-4-methylpentan-2-one
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