GUARDIAN
PEAK

Bright and breezy, this Chenin bursts with honeysuckle,

pear blossom, and a zing of lime cordial. Juicy

pineapple and cantaloupe pop on the palate, balanced

by zesty acidity and a whisper of fresh pear on the
finish. Irresistibly lively!

Grapes are sourced from Polkadraai and Devon Valley in

Stellenbosch. The Chenin Blanc is whole bunch pressed

before cool fermentation with selected yeasts that yield

pure varietal characteristics. The wine spends time on
the fine lees to add texture before bottling.

Servewith ............ Seafoods | Grilled Chicken | Sushi
Recommended Temperatures ............... 3-7°C/38-45°F
Alcohol .......... 13.07% Acid ............... 6.1g/1
Sugar ............. 1.9¢/1 pH ... 3.36
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