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CHARDONNAY =S

o OUR SMALL PLANTING OF CHARDONNAY
ON BEAUTIFUL RED CLAY SOILS LAYERED
WITH FERRICRETE AND QUARTZ ROCK
YIELDS COMPLEX, DEFINED FRUIT. THE
QUALITY OF THIS METICULOUSLY
MANAGED YOUNG BLOCK CONTINUES TO
IMPRESS WITH EACH PASSING VINTAGE,
AND 2024 WAS NO EXCEPTION.

IN THE VINEYARD

Our 1.6 ha of Chardonnay vines are
planted on sandy topsoil with a hard red
clay subsoil, koffieklip deposits and
scattered quartz. 2024 is the third
vintage from this block planted in 2019,
so the vines are only now starting to
come into full production. Pruning in
winter left one bud per shoot. During the
growing season, the vineyard was
monitored for stress and we managed to
ensure optimal balance between fruit,
vigour and canopy. Grapes were picked
early morning on 19 January 2024 - the
first grapes to enter the winery. The
quality of the block was excellent and so
was the yield, a generous 8 tonnes.
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IN THE CELLAR

Grapes were kept in the cold room
overnight, and the following morning
they were crushed and de-stemmed
directly into the press. The free-run
juice was pumped into a stainless
steel tank to settle overnight. The
press juice was collected and
pumped into a separate tank to
settle overnight. Once the juice had
settled, it was racked into barrels to
undergo alcoholic fermentation -
once again the free-run and press
fractions were kept separate.
Fermentation lasted approximately
14 days. The wine then underwent
malolactic fermentation in barrel.
Battonage was done twice a week
for 3 weeks to create a full, textured
mouthfeel. Finally, the wine spent 10
months in oak before release. We use
a combination of 30% new, 8%
second-fill, 15% third-fill and 47%
neutral barrels.

IN THEBOTTLE

This fresh yet moreish
medium-bodied white wine has an
enticing nose of pineapple, buttery
pastry and honeysuckle. The palate
opens up more flavours with Golden
Delicious apple, poached pear,
candied lemon and a hint of almond.
A fresh mineral finish balances the
rich fruit and contributes to a long,
satisfying aftertaste. Lovely served
well chilled on its own or with
porchetta and braised fennel,
herb-crusted fish, mature cheeses,
cured meats, and seafood risotto.

AWARDS
2022 VINTAGE

* The Wine Wizard (97 points)
(Michael Fridjhon)




