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White Lady Chardonnay 2024

Wine Of Origin / Varietal

In The Glass
An expressive nose reveals fresh green apple, citrus blossom, and a touch of spice.
With time, the wine opens to layers of stone fruit and subtle roasted almond notes.
The palate is focused and refined, showing flavours of lime, baked yellow apple, and
white pear. Bright acidity lifts the wine, carrying through to a long, balanced finish.
Drinking beautifully now, with the potential to evolve in complexity and structure
over the next three to five years.

Winemaking
Crafted from four distinct Stellenbosch vineyard sites, two on the Helderberg
bringing freshness and vibrant acidity, one in Vlottenburg on a south-easterly slope
contributing citrus lift, and a fourth from Warwick’s warmer, west-facing
Simonsberg slopes adding depth and texture.

Each parcel was harvested individually at optimal ripeness to build complexity in
the final blend. The grapes were whole-bunch pressed, with the juice settling
naturally before fermentation in 228L Burgundian French oak barrels. Wine
matured in a combination of 21% new oak, 24% second fill, 26% third fill, and
29% fourth fill barrels. Barrels were gently rolled monthly over eleven months of
ageing, followed by careful selection, blending, light filtration, and bottling.

Serving Temperature 
8-12 °C

Analysis
Alc: 13%

Vegan

RS: 2.8
TA: 6.6
PH: 3.31
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