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TA S T I N G  N O T E S

Vibrant aromas of fresh pineapple,  l ime and 
elderf lower,  layered with subtle notes of peach. 
The palate is  br ight and expressive,  with l ively 
acidity balanced by a smooth,  rounded texture. 
Flavours of pineapple,  yel low apple,  l ime and 
quince carry through to a c lean,  wel l-balanced 
f inish that is  both refreshing and easy to enjoy.

Grapes are sourced from Polkadraai  and Devon 
Val ley in Stel lenbosch,  with 40% of the fruit  from 
bush vines.  The Chenin Blanc is  pressed before 
cool  fermentat ion with selected yeasts that y ie ld 
pure var ietal  character ist ics .  The wine spends t ime 
on the f ine lees to add texture before bott l ing.

Serve with: 
Grilled Line Fish | West Coast Mussels | Caesar Salad

Recommended Temperature:  3–7°C 

W I N E M A K I N G
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T E C H I C A L  A N A LYS I S

W. O .  W E S T E R N  C A P E

Alcohol :  12.91%

Sugar:  1.5 g/l

Acid:  5.2 g/l

pH: 3.25


