
WINEMAKER:  Janno Briers-Louw

COMPOSITION: 60% Chenin Blanc / 30% Grenache Blanc /     

  10% Viognier

ORIGIN:  Agter-Paarl

IRRIGATION:  None (dryland vineyards)

SOIL TYPE:  Shale

YIELD:  5 tons per hectare

PRODUCTION:  6300 x 750ml

AGEING POTENTIAL: 3 – 5 years from vintage

TASTING NOTES

Inviting aromas of tropical fruits such as pineapple, paw-paw and melon, 

alongside stone fruit notes of peach, dominate the nose. Subtle hints of 

green apple and delicate floral nuances add further complexity. On the 

palate, the wine displays vibrant, apple-like acidity that carries the fruit 

beautifully. The flavours echo the nose, with tropical and stone fruit notes 

complemented by a rounded, creamy texture. A well balanced, fresh and 

persistent wine, tapering off with lingering impressions of apricot and white 

peach. Pair with grilled line fish with lemon butter and fresh herbs, Thai-

style prawn and mango salad, or roast chicken with apricot glaze and 

seasonal vegetables.

VINIFICATION

The grapes were hand-picked from old, low-yielding parcels of bush vines, 

and chilled prior to whole-bunch pressing. Naturally fermented at low 

temperatures, with no malolactic fermentation to preserve the freshness of 

the wine. The wine was aged sur lie in stainless steel tanks with regular 

stirring of the lees for extra complexity and a rounder mouthfeel.

www.eenzaamheidwines.co.za | info@eenzaamheidwines.co.za | +27 (0)82 493 9930 

VIN BLANC 2025

Alcohol 13.5% | Residual Sugar 2.2 g/L | Total Acidity 5.7 g/L | pH 3.41 
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