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V I N T A G E  :  

S  O I L :

V I N E  Y A R D :  

W I N E  M A K I N G :  

T A S T I N G  N O  T E S  :  

P R E M I U M  C H A R D O N N A Y

Plains of chalk with l imestone chunks and al luvia with
sandstone pebbles.

Both young and mature Chardonnay selected
for their  f lavour and fruit  intensity.

Focus on pur ity of f ruit  f lavours.
100% unwooded Chardonnay.

A del icious f ruit  salad of Chardonnay f lavours
ranging from hints of cit rus to stone fruit  l ike peach and apricot,
f in ishing wel l  rounded and smooth.

2026

A N A L Y S I S :  Alc: 13.21 | TA: 6.1  | RS: 2.2 

W I N E M A K E R S: Philip Jonker & Abraham Wentzel

F O O D  P  A I R I N G :  The versat i le one to partner with most 
everyday foods from salads to pastas,  seafood, white meat 
or just a great one to snack with.


