
T H E  V I N E Y A R D

SOIL TYPE : Weakly structured light alluvial soils overlaying schist rock
AVERAGE AGE OF THE VINE : 25 years
EVELATION : 230 m
GRAPE VARIETIES : 100% Chardonnay
PRUNING : VSP, Spur
HARVEST : Hand picked
HARVEST PERIOD : April 4th - 9th

Bright straw with clear hues.

A complex nose of peach, nectarine, flint, and perfume.

The palate is full and textural with complex citrus and stone fruit.  The wine 

is concentrated and finely balanced. There is a touch of nougat that leads to 

a long zesty lemon mineral finish.

Cellaring through 2028.

F O O D  &  W I N E  P A I R I N G

Our Chardonnay is a versatile wine that can be paired with many dishes. In particular, meals 
with seafood, pork, chicken, mushrooms, broccoli, cauliflower and beans. Especially dishes 
with creamy sauces. It also goes well with soft and hard cheeses such and brie and gouda.

V I N E Y A R D  A R E A  :  3 . 7  h a
B L E N D  :  1 0 0 %  C h a r d o n n a y

A L C O H O L  :  14 %

T H E  W I N E

WINEMAKING : Carefully hand harvested Chardonnay grapes were gently whole pressed 

then juice settled overnight. The juice then went into barrel and amphorae for an 
extended fermentation and full malolactic fermentation followed. The wine was lees 

stirred weekly for a period of around seven months.

AGEING : French Oak Barrels of which 25% were new and a 1000 Litre Sandstone 

Amphorae

AGEING DURATION : 10 months

T A S T I N G  C O M M E N T S

Vegan

R A T I N G S  &  C O M M E N T S

G O L D  M E D A L  T H E N Z  I N T E R N A T I O N A L  S H O W  2 0 2 3
9 4 / 1 0 0  S T E P H E N  W O N G  2 0 2 3
9 2 / 1 0 0  C A M E R O N  D O U G L A S  2 0 2 3
1 6 / 2 0  E M M A  J E N K I N S  2 0 2 3
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