
 
 
 

Handcrafted & bottled at Springfontein Wine Estate for VINO VITO  
  www.vinovito.com| Email: togo@vinovito.com   
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WINE DESCRIPTION:  

Range: good quality best value wine 

Story: Tribute to Mami Wata, West African divinity, spirit of 
waters, and vodoun deity. This wine is a collaboration 
between VINO VITO and Springfontein Wine Estate aiming 
to support a vineyard social project in Togo, West Africa.  
 

     
 

VITICULTURE:  

Terroir: Walker Bay Limestone ridges by the Atlantic Ocean 

Soil: Calcareous soil - Alkaline with high levels of minerals 

Average yield: 42 hl/ha  

Harvest dates: 30.01.2019 for Semillon and 12.02.2019 for 

Sauvignon Blanc. Hand harvested at the first signs of ripeness 

to bring in grapes with fresh fruit aromas and light texture. 

 

 

 

VINIFICATION 

Fermentation: Varieties fermented separately for 14 days in 
stainless steel tanks with indigenous yeast species. The wine 
was blended 10 months after fermentation and then bottled 
after stabilization and clarification.  
Bottling date: 21.12.2020       Cellar Master: Tariro Masayiti  
Residual Sugar 2.4 g/l            pH 3,28  
Total Acid 6.5g/l             Total Extract: 20.6 g/l  
 
TASTING NOTES: Pleasantly aromatic with fresh apple, pear, 
and tropical fruit notes on the nose. On the palate the wine 
spreads well with soft acidity and lovely freshness on the finish. 
 

APPELLATION 
W.O Western Cape 

AREA 
Overberg 
Western Cape 
 
 
 
 
 
 
 

GRAPES VARIETIES 
Semillon 61% 
Sauvignon Blanc 39% 

ALCOHOL LEVEL 
12%  
 
 
 
 
 
 

SERVING TEMP. 
8-12°c  

WINE STORAGE 
7-11°c  

PRODUCTION 
1086 bottles  

AGEING POTENTIAL 
5-10 years  


