
 
 
 

Handcrafted & bottled at Springfontein Wine Estate for VINO VITO  
  www.vinovito.com| Email: togo@vinovito.com   
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WINE DESCRIPTION:  

Range: Characterful white blend delivering great value 

Story: Tribute to Mami Wata, West African divinity, spirit of 

waters. This cuvée is a collaboration between VINO VITO 

and Springfontein Wine Estate, to support a viticultural 

social initiative in Togo. The wine bridges continents, born 

from South African terroir, carried by an Afropean vision. 

     

 
VITICULTURE:  

Site and Soil: Calcareous alkaline soils with high mineral 

content, typical of Springfontein’s marine sedimentary 

terroir. Vineyard Management: Low input viticulture, dry 

farming influence, canopy kept open to preserve natural 

acidity under warm conditions. Harvest: Hand-picked in 2 

passes between February 5th to 12th 2022 at the first signs of 

ripeness to bring in grapes with fresh fruit aromas and light 

texture. Average yield: 45hl/ha.  

 

 

 

VINIFICATION Varieties fermented separately for 16 days in 

stainless steel tanks with indigenous yeast species, then 

matured in old French oak barrels, not to impart oak flavour, 

but to add texture, oxygen balance and complexity while 

preserving the wine’s light and fresh profile. The wines were 

blended after 10 months and bottled following stabilization 

and clarification. Bottling date: 18.02.2022      
  

Residual Sugar 3.1 g/l            pH 3,51 

Total Acid 5.3 g/l             Total Extract: 20.2 g/l  

 

TASTING NOTES: Pleasantly aromatic with fresh apple, pear, 

and tropical fruit notes on the nose. On the palate the wine 

spreads well with soft acidity and lovely freshness on the finish. 

The perfect wine to open an evening, refreshing enough for 

an aperitif and versatile enough to pair with both African and 

European dishes. 

APPELLATION 

W.O Walker Bay 

AREA 

Stanford, Overberg 

Western Cape 

 

 

 

 

 

 

 

GRAPES VARIETIES 

Semillon 62% 

Sauvignon Blanc 38% 

ALCOHOL LEVEL 

12%  

 

 

 

 

 

 

SERVING TEMP. 

8-12°c  

WINE STORAGE 

10-14°c  

PRODUCTION 

1098 bottles  
AGEING POTENTIAL 

5-10 years  

MAGIE BLANCHE  


