IONA MONOPOLE

2019 ELGIN HIGHLANDS SAUVIGNON
BLANC

THESE WINES REPRESENT THE UNIQUE MESO CLIMATE OF THE IONA ELGIN HIGHLANDS. THIS ELEVATED
PLATEAU SITTING AT AN AVERAGE OF 450m ABOVE SEA LEVEL IS THE HOME TO THE COOLEST
VINEYARDS IN THE COUNTRY.

Beautiful purity of limes and ripe gooseberry, with tropical, floral and fine herbal notes, ruby
grapefruit and white pear drop on the finish. This is cool climate Sauvignon Blanc – vibrant,
mineral, elegant, balanced and delicate, with a long, layered and complex finish.
YEAR PLANTED

WINEMAKING
We aim for elegance, balance and to express
the unique terroir of the Elgin Highlands.
Grapes were hand-picked into crates early in
the morning to ensure that the grapes stayed
cool. Each of the 9 blocks are harvested and
vinified separately. 10% skin contact for
between 8-12 hours. After gentle pressing, the
must was settled, maintaining a temperature
of 6-8°C. Fermentation occurred at 14-16°C,
using different commercial yeast strains
particularly suited to Sauvignon Blanc. The
wine was kept on the gross lees for 5 months
and stirred regularly to enhance the richness
of the mid-palate. The 4% Sémillon component
was fermented naturally in 2nd and 3rd fill
500L French oak barrels to enhance the mid
palate weight and to add complexity to the
wine. A selection of different Sauvignon Blanc
vineyard sites were naturally fermented in
500L French oak barrels. The barrel
fermentation component made up 4% of the
final blend.

SNAPSHOT
A small vintage with intense fruit flavours.

CLONES

1997-2012
316, 317, 242, 159, 7a, 215

ROOT STOCK

101-14

PRUNING STYLE
Spur double cordon and Smart Dyson.
SLOPE

South and North facing

ROW DIRECTION
PICKED

E/W, N/S, N-W/S-E
Mid to late March 2018

BLOCK NR(S)
A combination of the best Sauvignon Blanc
components from the 9 blocks on Iona.
ALTITUDE

420m

DISTANCE TO OCEAN
DISTANCE TO FERMENTATION

5km
50-750m

SOIL
A combination of gravel bed, Sandstone and
silica soils quartz with underlying clay.
WINELIST DESCRIPTION
From the heart of the Elgin Highlands where
Sauvignon Blanc reaches its true ripeness.
ALCOHOL
RESIDUAL SUGAR
TOTAL ACIDITY
PH

13.63%
2.41 g/l
6.4 g/l
3.31

VINTAGE NOTES
The season started with a cool June month and average rainfall, followed by the warmest July on record (3°C
warmer than the long-term avg.) and well below the long term average rainfall. This resulted in very early budding.
The warm July was followed by a cold August and September (both months about 2°C cooler than previous year)
with some frost at the start of budding. This led to uneven budding. Strong winds towards the end of October and
November resulted in a lengthy and uneven flowering period with reduced crop levels and berry size. December and
January was characterised by cool growing conditions, with January being especially cool. Overall, the growing
season was extremely dry. Harvest started on the 4th of March - one of the earliest experienced at Iona. Towards the
end of harvest three days of rain increased disease pressure and it made our investment in a state of the art Bucher
Oscillys destemmer worth every cent. Sorting was crucial this year and the fruit that remained shows wonderful
intensity of fruit concentration. It’s tough years like this that makes us better farmers.
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