





The First Lady
SAUVIGNON BLANC

— 2017 —

The First Lady range has brought highs of drinking
pleasure to the world, now it’s produced as South Africa’s
favourite varietal.

As with all things at Warwick, we love to
produce wines that we love to drink, and we, as
a family, love to drink glasses full of Sauvignon
Blanc over a summery vineyard lunch. The
zinginess of the fresh acidity and the tropical
fruit flavours are perfectly knit within the
framework of the wine to create a palate pleas-
er that is an equal match with great food and
good friends.

Expect a light delicate colour of pale honey
with a kiwi fruit rim. The nose is a giant rainbow
of fig, pear, nettle, flint and melon, offering so
many layers you can’t help taking a sip. The

palate is bone-dry with bright granadilla, lime
cordial and citrus guaranteeing a racy white
knuckled ride.

This wine goes with almost any food on the
planet, it’s really your mood that depends.
We’ve put together some amazing recipes that
you can find here: www.warwickwine.com/rec-
ipes

Alc13% / Rs2.3 / TA6.4 / PH3.35
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The First Lady
SAUVIGNON BLANC

The First Lady range has brought highs
of drinking pleasure to the world, now
it’s produced as South Africa’s favour-
ite varietal.

As with all things at Warwick, we love to produce
wines that we love to drink, and we, as a family, love
to drink glasses full of Sauvignon Blanc over a
summery vineyard lunch. The zinginess of the fresh
acidity and the tropical fruit flavours are perfectly
knit within the framework of the wine to create a
palate pleaser that is an equal match with great
food and good friends.

Expect a light delicate colour of pale honey with a
kiwi fruit rim. The nose is a giant rainbow of fig,
pear, nettle, flint and melon, offering so many
layers you can’t help taking a sip. The palate is
bone-dry with bright granadilla, lime cordial and
citrus guaranteeing a racy white knuckled ride.

This wine goes with almost any food on the
planet, it’s really your mood that depends. We've
put together some amazing recipes that you can
find here: www.warwickwine.com/recipes

Vintage 2017 / Alc13% / Rs 2.3 / TA6.4 / PH 3.35
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Serves 6 |

Ingredients

* 12 to 18 Fresh oysters, shucked <« 5g Dill

* 5g Flat leaf parsley ¢ 5g Mint

« Half cup of Olive oil

« Zest and juice of one lemon * Lemon wedges &
freshly ground black pepper to serve

* Coarse sea salt, to serve
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Preparation Time: 5 minutes

Method

Arrange the oysters on a platter scattered
with the coarse sea salt.

Finely chop the dill, parsley and mint and mix
together in a bowl! with the olive oil, lemon
zest and juice.

Serve with the lemon wedges, black pepper,
and chilli sauce for an extra kick.
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