
Origin

Breedekloof, South Africa

Cultivar

100% Chenin blanc

Analysis

Alcohol:12.94%

 Sugar:2.8g/l

 Acid:6.1g/l

 pH:3.28

Oenology: 

The winemaking goal is to be fruit driven and to use

natural fermentation for complexity on the palate. We aim

not to overpower the wine with too much new wood and

used larger barrels for fermentation.

Harvest Type: Hand picked  

Crushing: Destemmed and Crushed, 

Clarification via flotation.

Fermentation: 25-28days barrel fermented. 

42% Natural fermentation, 58% Inoculated yeast QA23,

CY3079. 20% 

Malolactic fermentation. 35% new wood 

(500lt FO barrel).

Tanks: Fermentation in barrels and maturation on lees in

barrels for 10 months. 

Tasting Profile

The wine has a lustrous green-gold hue with a

multidimensional aroma of dried peaches, ripe tropical

fruit and flavours of spring.

 The wine’s palate displays a well-rounded richness of

flavour and notes of peaches and almonds,adding to the

rewarding complexity.
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