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S n a k e s  &  L a d d e r s 
S a u v i g n o n  b l a n c

TASTING NOTES 

Snakes  and Ladders ’  name takes  i t s  inspira t ion  f rom the  w i ld 

nature  of  these  e levated  bushvine  v ineyards  h igh  up  in  the 

mounta ins ,  a long  with  the  h ighs  and lows  of  farming  thes e 

incredible  parcels  in  such  a  chal lenging  c l imate.  I t  i s  th i s 

hea t  and  water  scarc i ty  that  keeps  the  roots  o f  these  v in es 

searching  for  every  ounce  of  nutr ients  they  can  extract  f rom 

thei r  deep  s o i l s .

The  wine  that  comes  f rom these  pr i s t ine  grapes  i s  deeply 

complex  and we v ini fy  i t  as  s imply  as  we  can ,  f rom whole 

bunch press ing  the  grapes  to  months  of  cool  matur at ion 

in  o ld  oak  barrel s .  Blackcurrants ,  c rushed  bay  leaves  an d 

nor i  aromas  are  ba lanced  by  t ropica l  f ru i t  tones  to  for m an 

intensely  complex  nose.  The  palate  i s  r ich  and s t ructu red 

with  gooseberry  and granadi l la  cut  by  sa l ine  ac id i ty.

SNAKES & LADDERS NUTS & BOLTS
 

Sauvignon blanc  –  Ol i fantsr iv ier 

25-29  year  o ld  v ineyards  on  decomposed  Table  Moun ta in 

sandstone  so i l s  over  c lay  and a l luvia l  depos i t s

Wine  of  Orig in  Ol i fantsr iv ier 

Vintage  2023
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2 0 2 3

Alcohol  –  14.65% 

Res idual  sugar  –  2 .30  g /L 

Tota l  ac id i ty  –  5 .9  g /L 

pH 3.29



ABOUT THE WINE

The Skurf berg  remains  one  of  the  most  chal lengingly  water  scarce  areas  that  we  work  wi th , 

and  the  2023 growing  season  remained  very  dry,  though l i t t le  d id  we  know how much ra in 

would  fa l l  la ter  in  the  year .  We are  cont inuous ly  impressed  with  the  v ines ’  ab i l i ty  to  surv ive 

and thr ive  in  these  extreme condi t ions .  The  r ipening  per iod  was  merc i ful ly  moderate  (th i s  i s 

re la t ive  up  here)  and  we were  able  to  p ick  a  decent  crop  a t  very  sol id  r ipeness  levels .

We have  been  s lowly  expanding  the  number  of  blocks  that  we  have  access  to  up  in  the 

Skurf berg  and the  2023 wine  now includes  por t ions  f rom the  van  Li l l ’ s  Arbeidsend,  the 

Visser ’ s  Oudam and a  smal l  amount  f rom the  Laing ’ s .  Each  i s  vary ing  in  power  and intens i ty 

but  Oudam and Laing  are  par t icular ly  concentrated  and r ipe.

This  i s  a  “ reg ion  of  compuls ion”  for  me  as  I  jus t  can’ t  turn  down the  opportuni ty  to  work 

wi th  grapes  f rom this  area .  I  th ink  compuls ion  i s  what  a l lows  me to  push  through the  work 

of  sourc ing  grapes  f rom this  remote  area .  I t  remains  log i s t ica l ly  chal lenging ,  but  those  long 

harvest  days  fade  away as  we  assess  the  luminous  wines  in  barrel .  I ’m cont inual ly  del ighted 

to  see  the  k ind  of  complex i ty  and tex ture  that  Sauvignon blanc  can  del iver  on  the  r ight  s i tes , 

showing  i t se l f  to  be  one  of  the  World ’ s  c lass ic  grape  var ie t ies .

We have  s tu ck  to  our  winemaking  bas ics  here,  eschewing  pr imary  f ru i t  in  favour  of  the  deepe r 

character i s t ics  o f  the  wines .  The  grapes  are  whole -bunch pressed  in  our  o ld  Vas l in  basket  press 

wi th  no  SO 2 or  o ther  addi t ions .  The  ju ice  i s  then  wi ld- fermented  in  a  mix  of  225 and 300 l i t re 

o ld  oak  barrel s  where  the  wines  remain  on  the i r  gross  lees  for  9 -10  months  before  blending  and 

bot t l ing .  We favour  malolact ic  fermentat ion  over  ear ly  addi t ions  of  su lphur  d ioxide,  and  the 

wines  only  see  a  f i r s t  addi t ion  of  SO2 in  the  ear ly  winter .  We are  looking  for  wines  that  show 

tens ion  without  los ing  the i r  suppleness  and  core,  and  wines  that  wi l l  reward  t ime  in  the  cel lar .
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