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     GUINEA FOWL

CHENIN BLANC
2017
Cultivar:   
Chenin Blanc - 100 %

Position in Vineyards:   
Deep gravel with some clay but well drained.

Average Age of Vines: 


8 years

Viticulture Practice:
Trellised, irrigated

Yield per Hectare:



5 - 7 tons

Time of Harvest: 
Middle of February 2017
Vinification Details:
Healthy grapes were harvested in the early mornings, on specifically identified cool mornings. Short skin contact, and pressed whilst still cool. The juice settled for one day, and the clear juice was fermented cold with 2 different yeast strains to enhance optimal flavour. It had long lees contact for complexity and did not go through Malolactic fermentation.  
Wood Maturation:
No Wood

Date Bottled:
August 2017
Maturation Potential:

3 - 5 years  
Winemaker’s Comments:
100% Chenin Blanc with classical Chenin Blanc flavours like guava, ripe pineapple and pear with some stone fruit and ripe gooseberries also prominent. Nice layers of fruit on the taste, with all the sensorial flavours prominent. The acidity support the fruit and the crisp aftertaste. A well balanced wine that will complement a crispy bacon salad, sushi, fish dishes and most pasta dishes or to enjoy on its own.  


Analysis:




Alc.:          
TA:             pH:            R.S.:








13.5 %             6.8 g/l         3.3              3.6 g/l

