PETIT NATURAL SWEET 2026

TASTING NOTES GRAPE VARIETIES

A decidedly moreish/lekker wine with a Chenin Blanc based

powerhouse of flavours the likes of ripe
melon, guava and pineapple. VINEYARD

The finish is fangy and irresistible with Region: Western Cape

honey notes. Soil: Duplex soils, fine sandy loam on a
clay base

FOOD SUGGESTIONS Age of vines: 9 — 11 years

Enjoy with spicy chicken, spicy ribs, salads, HARVEST

good friends and any happy occasion. Yield: 8 tons per hectare
ANALYSIS

ACCOLADES:
Alc 13.0 TA 5.2 RS 25.0 pH 3.43

Petit Natural Sweet 2025
_ Platter’'s 2026 — 84 points

Petit Natural Sweet 2022
Platter's 2023 — 3 stars, 81 points

Petit Natural Sweet 2021
Platter's 2021 — 3% stars
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