
G L U P  C H E N I N  B L A N C  2 0 2 0
Longaví means ‘snake’s head’ and is also the name of a volcanic mountain at the
foot of the Andes Mountains that Julio finds particularly inspiring. The Lonagvi range
is made by two legends of different continents, Julio Bouchon from Chile and David
Nieuwoudt from South Africa.  The Chenin Blanc vineyards are situated in the Maule
Valley, south of Santiago.

- - - - - - - - - - - - - - - - - - - -  V I N E Y A R D S  - - - - - - - - - - - - - - - - - - - -

Soil types: Volcanic Soil

Planted: Marchigue Valley

Yield per hectare: 8 ton/h

Irrigation: Supplementary

Harvest date: 07 March 2020

- - - - - - - - - - - - - - - - - - -  W I N E M A K I N G  - - - - - - - - - - - - - - - - - - -

Grapes are hand harvested early morning at 23.5 balling. Oxidative style winemaking
during the processing of the grapes. Portion of the grapes are naturally skin fermented
in clay pots known as Amphora. The wine remains on skins in the Amphora for one
month. The other portion is fermented as clean juice in stainless steel tank and
blended later with Amphora wine. Natural winemaking where there is minimal
intervention – No stabilisation, fining or filtration.

- - - - - - - - - - - - - - - - - - - - -  A N A L Y S I S  - - - - - - - - - - - - - - - - - - - - -

Alc 13 % vol TA 5.8 g/l RS 1.5 g/l pH 3.35

- - - - - - - - -  W I N E M A K E R ' S  T A S T I N G  N O T E S  - - - - - - - - -

An interesting Chenin blanc showing yellow apple, marmalade and marzipan
character with hints of honey. Some citrus flavours on palate with a lean crisp finish.

Optimum Drinking Time: 1 - 3 years after release

- - - - - - - - - - - - - - - - - -  F O O D  P A I R I N G  - - - - - - - - - - - - - - - - - -

White meat parfaits, vegetable bakes and lemony starters.

Cheese:                A young goat’s cheese.

- - - - - - - - - - - - - - - - - - - -  A C C O L A D E S  - - - - - - - - - - - - - - - - - - - -
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