
Origin

Breedekloof, South Africa

Cultivar

100% Chenin blanc

Analysis

Alcohol:15.79%

 Sugar:212.50/l

 Acid:5.3g/l

 pH:3.48

Oenology: 

The grapes was harvested at 24° balling and 

left on the skins for 24 hours for maximum

flavour extraction. Free-run juice and a small

fraction of pressed juice was used to create this

light golden hue. After clarification 

the juice was fortified and transferred to 

300L French oak barrels for a

 12 month maturation process.

Tasting Profile

Koos Mosterdpotjie is a full sweet dessert wine

with a light golden hue. Sultana flavours on the

pallet and a hint of dried apricot on the nose
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