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One of the most recognisable and loved  
of the “international” varieties thanks to 
its unmistakable aromatic nature. 

The pale straw colour of  Eventus Sauvi-
gnon Blanc belies the distinctive,  pene-
trating aroma typical of this variety. 
Evoking scents of grapefruit, lime and 
passion fruit as well as a subtle note of 
mint and sage, the fragrance is mouth 
watering.  
A substantial mouth filling wine characte-
rised by a “racy” acidity and a persistent 
clean green apple finish.

Created to enhance the natural qualities 
of the variety by temperature controlled 
fermentation, oxygen-reducing techni-
ques and lees contact.
 
Eventus Sauvignon Blanc is an extremely 
versatile food wine that pairs well with 
spicy oriental foods, salads, fried chicken 
and shell fish.
 
Alcohol by volume: 13.5%
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