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1 pkg frozen chopped spinach, thawed 
1 can artichoke hearts 
125 ml (1/2 cup) mayonnaise 
1 tablespoon minced fresh dill OR basil 
OR 1/2 teaspoon dried 
1 clove garlic (more to taste) 
300 ml (1 1/4 cups) low-fat yoghurt 
salt and pepper 
 
Thaw spinach and squeeze dry. 
In food processor, process spinach and 

artichokes until coarsely chopped. Add 
mayonnaise, dill or basil, and garlic; 
process until mixed. 
Transfer to mixing bowl and stir in 
yoghurt. 
Season with salt and pepper to taste. 
(Dip can be covered and refrigerated for 
up to 24 hours.) If too thick, add more 
yoghurt. Yoghurt is added singly as it 
tends to separate when processed. 

Spinach & Artichoke Dip 

sauvignon blanc 2004 
Winemaker Warren Proft 

Region King Valley 100% 

Colour very pale with lime green hues 

Nose ripe gooseberry and lychee coupled with characteristic herbaceous green 
bean aromas 

Palate great viscosity and flavour on the front palate combined with crisp, tangy 
acid, etch a memorable textural sensation with a long finish 

Food enjoy with fresh fruit platters, summer salads, terrific for appetizers such as 
artichoke dip, veggie dishes or dips or white meat dishes 

Cellaring drink now or cellar for 3 years 

Alc/Vol 12.0 % 
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