
WINEMAKER:  Janno Briers-Louw

COMPOSITION: 100% Chenin Blanc

ORIGIN:  Agter-Paarl

AGE OF VINES: Old bush vines planted in 1985

IRRIGATION:  None (dryland vineyards)

SOIL TYPE:  Shale

YIELD:  5 tons per hectare

PRODUCTION:  2860 x 750ml

AGEING POTENTIAL: 2 – 10 years from vintage

TASTING NOTES

Bright gold in colour, this expressive Chenin Blanc reveals aromas of 

beeswax, lemon rind, ripe peach and yellow apple, layered with subtle 

vanilla and oak spice. The palate is rich and textured, lifted by vibrant 

natural acidity and beautifully integrated oak. Flavours of baked apple, 

yellow citrus and dried pineapple lead to a balanced, complex finish with 

lingering notes of lemon curd and gentle oak spice. A refined expression of 

South African Chenin Blanc, showing richness, freshness and elegance in 

equal measure. Serve with butter-poached crayfish, roast chicken with 

caramelised onions, seared line fish with a citrus beurre blanc, pork belly 

with apple compote, or mature Brie or Camembert with toasted brioche.

VINIFICATION

The grapes were hand-picked from a 41-year-old, low-yielding parcel of 

bush vines, and chilled prior to whole-bunch pressing. The juice was barrel 

fermented at temperatures ranging from 12-150C, with no malolactic 

fermentation. The wine was aged sur lie in 300L & 400L French oak barrels, 

with regular stirring of the lees for extra complexity and a rounder 

mouthfeel.
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CHENIN BLANC 2024

Alcohol 12.66% | Residual Sugar 2.3 g/L | Total Acidity 6.3 g/L | pH 3.30 
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