
DOORKEEPER SAUVIGNON BLANC 2025

THE WINE:
The grapes were entirely hand-picked at daybreak. Free-run 
juice fermented in stainless steel tanks, with a small portion of 
juice fermented separately in amphora before blending. This 
careful process adds layers and complexity to the Sauvignon 
Blanc.

TASTING NOTE:
Aromas of passionfruit and fig leaf are vibrant and expressive. 
The palate is crisp yet fruit-forward, with sweet lime and 
passionfruit notes balanced by a subtle saline edge. Bright, 
lively acidity carries through a clean, refreshing finish.

ENJOY WITH:
Great with goat’s cheese, any style of fish, and dishes 
featuring lime, coriander, light chilli or garlic.

TECHNICAL & PRODUCTION:
Maturation  1 – 4 years from vintage
Alcohol  13 % by volume
Residual Sugar 2,28 g/l
Total Acid 7,77 g/l
pH   3,21

UNIT BARCODE

750ml Bottle 6002700000759

6 bottle Carton
(6 x 750ml bottles)

26002700000753

Our Doorkeeper range of wines invite you into the world of 

Hartenberg. The label features iconic symbols of life on the 

farm: the Ankole bull, the clover, the sugarbird, and the open 

door to our Underground Wine Cellar. Each detail tells part of 

our story - one rooted in nature, care, and quiet innovation.

Crafted for the everyday moments, these wines are approachable 

and generous, yet carry the hallmark quality and character 

you’ve come to expect from Hartenberg.

THE SECRET IS IN THE SOIL
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