CHARDONNAY

PINOT N%}gg%

An iconic South African blend, first created
in 1994 by Haute Cabriere as an innovative
solution to hot harvest conditions. This
wine pays tribute to creativity of South
African people, and the versatility of these
noble varietals.

Cellar Master’s Notes

This pioneering blend is fermented and
matured in stainless steel for six months
on fermentation lees. The extended
contact enhances palate weight,
complexity and freshness, showcasing

the harmony of both varietals.
Vegan Friendly

77% Chardonnay

23% Pinot Noir | South Africa

Tasting Notes

Fresh citrus and white peach uplifted by
delicate red fruit. Balanced acidity adds

finesse, making it both vibrant and food
friendly.

Food & Wine Pairing

Pairs beautifully with Mediterranean flavours,
grilled poultry and roasted vegetables.

RS 2.29¢g/L  ALC 12.5%
TA 5.73¢/L  pH 3.42
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