
BREEDEKLOOF

FRUIT ORIGINS AND TERROIR 

Clay-rich Sandstone

Ancient Shale

VINE TALKER

Mediterranean climate. Hot Summers, Cold

Winters. Varying diurnal variation.

Drip irrigation as needed from Estate Reservoirs.

Western Cape: Breedekloof Valley, Swartland,

Sondagskloof, Stellenbosch Appellations

Chenin Blanc,

Colombard, Rousanne

Carignan, Cinsaut

Sustainably, ethically sourced from Estate

vineyards in each appellation

SWARTLAND

Iron-rich Shale

Granite

Pinotage

STELLENBOSCH

Clay-rich Sandstone

Decomposed Granite

Cabernet Sauvignon,

Sauvignon Blanc

Situated close to Malmesbury



Sauvignon Blanc

Minimal Intervention Approach: Winemaking by Attie Louw

prioritizes diligent vineyard management, where careful

attention and nurturing play a crucial role to sustainably

maintain the highest qaulity grapes. In the cellar, the

philosophy embraces a natural strategy with minimal

influence, aiming to showcase the terroir and the fruit's

origin at its peak phenolic ripeness.

CELLAR APPROACH

VINE TALKER

SONDAGSKLOOF

Clay-rich Sandstone

Quartz Limestone

VESSELS

Concrete Egg

Stainless Steel Tanks

French Oak (neutral)

Foudres

Yeasts: Indigenous and Wild Yeast

Filtering: Yes, gently

Fining: Yes, as needed

Vegan Friendly: Yes

Closure: Screwcap, Cork (Diam)

Bottles: Recycled locally made glass

Lightweight bottles  (from 350g)

Situated close to Stanford


