
 
  

WINEMAKER’S COMMENT: 
Our first wine in our lifestyle range for everyday enjoyment.   
 
VINIFICATION: 
This wine is made with terroir in mind. Looking for grapes that can 
hold up on its own without doing to much winemaking. Taking the 
term value for money to the next level.  

 
SOIL & TERROIR: 
Grapes come from Stellenbosch from old Bush vines situated in the 

Bottelary region. Granite soils with good clay compound results in 
classic Stellenbosch chenin blanc. 
 
TASTING NOTE: 
The wine shows notes of quince, stone fruit and a slight note of oak. 

On the palate this wine comes to life with vibrant stone fruit profile 
and great mid palate tension. The slight oaking gives this wine more 
weight, resulting in a wine that over delivers .  

 
TECHNICAL DATA:   
Alc.   12.77 vol% 

Total Extract:  21 g/l 
Res sugar:  1.6 g/l 

T.A.:   5.6 g/l 
V.A.:   0.31 g/l 
pH:   3.48 

 
FOOD: 
This wine is made to be enjoyed with friends and family for no 
reason other than enjoyment. It can go with some Asian food or 
cheese boards. 


