PAUL WALLACE

FAMILY WINES

PRODUCT INFORMATION
Little Flirt Sauvignon Blanc 2025
100% Sauvignon Blanc

Harvest Date: 3" and 5" March 2025
Bottling Date: 12" June 2025
Release Date: August 2025

FOOD SUGGESTIONS
Summer salads, seafood dishes,

roast chicken or pork chops with
apple sauce.

AWARDS & ACCOLADES

Not entered into any
competitions yet

VEGAN

LITTLE FLIRT SAUVIGNON BLANC 2025

WINEMAKER'S NOTES

The 2025 Paul Wallace Little Flirt Sauvignon Blanc is our twelfth vintage. As the name suggests
she is little charmer and somewhat flirtatious.

Fruit driven nose led by gooseberry nuances with wafts of white pear and blackcurrant,
softened by kiwi fruit, golden delicious apples with a hint of lime. This medley of fruits extends
onto the palate revealing an additional expression of our indigenous “fynbos” vegetation and
further enhanced by an underlying salinity. The mouthfeel captures the purity of Elgin’s fruit,
resulting in a layered, well-balanced wine with good length. Delightful while young, but s
expected to show her pedigree and mature with stylish grace and aplomb, with further time in
the bottle.

Guaranteed to charm and captivate, she will pair beautifully with summer salads, fresh Cape
crayfish, and all manner of seafood. Match her with oysters, mussels in a creamy white wine
sauce, kingklip or salmon. The Little Flirt will compliment roast chicken or pork chops with
apple sauce. For dessert serve her with apple crumble. She will certainly enhance your meal
and even if sipped as an aperitif will flirt with your senses!

PAUL WALLACE

WINEMAKING

Sourced from the highest lying terraces, traversing the feature conical hill on our farm, the
west, south and east facing slopes each contribute to a diversity of flavours, which make
this wine so appealing. Hand harvested and fermented in stainless steel.
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Litde Flirt
SAUVIGNON BLANC

TECHNICAL ANALYSIS

Alc.13.5% | RS1.8g/l | TA7.1g/l | pH 3.02

AGEING POTENTIAL: UNTIL 2030 BOTTLES: 6541 WINE OF ORIGIN: ELGIN
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