
TECHNICAL 
DATA: 

GRAPES: Chenin Blanc
VINTAGE: 2023
WO: Paarl
PH: 3.41
ACIDITY: 5.6 g/L
RS: 4.2 g/L
ABV: 12.76% Alcohol

Winemaker: Kiara Scott-Farmer

“Pre-cooled fruit is destemmed and crushed before being lightly 
pressed. Majority free-run juice is used that is settled overnight. 
Fermentation occurred in stainless-steel tanks. The wine is aged 
for 10 months on the lees. 30% barrel-aged Chenin Blanc is added 
before bottling for added complexity.”


