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SEMILLON 2025

CULTIVAR: SEMILLON
VINTAGE: 2025
ALCOHOL: 13.71%
RESIDUAL SUGAR: 45G/L

TOTAL ACIDITY: 6.2G/L

PH: 3.24
PRODUCTION: 7 650 BOTTLESS

®) +2721 976 1467

TASTING NOTES

The sunshine of yellow hay, fig skin and white
peach delicately whiffs into your
memory. Honeycomb, burnt caramel and
macadamia flavours, explode with joy on your
tongue.

Textured to perfection, this wine will be sublime
alongside fresh pasta with smoky chorizo and
earthy mushrooms, drenched in a buttery lemon
Béarnaise sauce. Or simply listen while it whispers
its secrets to you.
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INFORMATION

@ www.nitida.co.za

@ NITIDA CELLARS, TYGERBERGVALLEY ROAD, DURBANVILLE

WINEMAKER'S NOTES

Semillon grapes, harvested in the early morning over four pickings,
undergo a gentle crush and 12 hours of skin contact before pressing.
The resulting juice is divided: three parts ferment in Stainless Steel
tanks at 15°C, while the fourth ferments in 300L barrels at 20°C. After
approximately six months on lees, with monthly barrel stirring, the
wines are blended, bottled, and released in quick succession to

preserve the vibrancy and complexity.
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