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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 

The v ineyards  for  Snakes  & Ladders  are  far  nor th  on  the 

At lant ic  west  coas t  o f  the  Cape,  perched on  the  escarp men t 

between the  At lant ic  coas ta l  pla in  and the  Ol i fantsr iv ier  va l ley. 

This  i s  a  wi ld  and pure  landscape.  The  wine’ s  name i s  inspired 

by  the  extremes  of  th i s  area  and the  h ighs  and lows  of  farmin g  i t . 

Deep,  red ,  sandy so i l s  and  cool  At lant ic  breezes  te mper  

an  otherwise  unforg iv ing  c l imate. 

This  i s  an  incomparable  appel la t ion  for  Sauvignon blan c  

and  one  in  which  we feel  texture,  s t ructure  and complexi ty  

a re  key  to  what  we  can  create  here.  We v ini fy  the  w in es  

wi th  respect  for  the  wi ld  places  where  they  are  grow n .  

Nat ive  yeas t  ferment ,  o ld  French oak  barrel s  and  a  l ig ht  

touch  in  the  cel lar  a l low a  very  pure  express ion  of  the  terro i r . 

Lemon drop,  granadi l la ,  locquat  and  t inned pineapple  

a romat ics  accompany a  pleasant  s t ruck-match  note  that  

melds  wi th  fennel  and  crushed  sea  shel l s .  A  chalky,  brac in g ly  

l ively  pala te  ba lances  a  core  of  yel low t ropica l  f ru i t ,  pea  shoots 

and  greengage  wi th  a  lemon curd  ac id i ty  towards  a  lon g ,  

sa l ine  f i n i s h . 

SNAKES & LADDERS NUTS & BOLTS 

Sauvignon blanc  –  Ol i fantsr iv ier 

27-31  year  o ld  v ineyards  on  i ron  r ich  sand s o i l s  

over  c lay  and a l luvia l  dep os i t s

Wine  of  Orig in  Ol i fantsr iv ier 

Vintage  2025
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Alcohol  –  13.85% 

Res idual  sugar  –  1 .10  g /L 

Tota l  ac id i ty  –  6 .7  g /L 

pH 3.14



ABOUT THE WINE

The moderate  2025 season  was  very  k ind  to  us  up  in  the  Skurf berg .  Given how dry  th i s  reg ion 

can  be  i t  i s  a  b ig  re l ie f  not  be ing  pushed to  p ick  by  the  normal  January  heatwaves .  The  crops 

were  very  generous ,  f lavours  jus t  absolutely  of f - the-charts .  The  cooler  weather  a l lowed for  a  very 

good  level  o f  f lavour  and tannin  r ipeness  wi thout  excess ive  a lcohol .  Yes ,  we  pick  Sauvignon blanc 

for  tannin-r ipeness  and  yes  i t  does  have  an  express ion  that  i s  not  dr iven  by  the  green  f lavour 

spectrum.

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 so  far  a f ie ld .  I t  remains  log i s t ica l ly  chal lenging ,  but  those  long  harvest  days  fade 

away as  we  assess  the  wines  in  barrel .  I ’m cont inual ly  del ighted  to  see  the  k ind  of  complexi ty 

and texture  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,  leaving  pr imary  f ru i t  behind  in  favour  of  the 

deeper  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  n o  SO2 or  o ther  addi t ions .  The  ju ice  i s  then  wi ld- fermented  in  a  mix  of  225,  300 

and 500  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 te ns 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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