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CHENIN BLANC 2024

Western Cape

Winter 2023 brought cold and wet conditions that were 
highly beneficial for the vines, ensuring proper dormancy 
relief and excellent soil moisture retention. These 
conditions also helped with salt leaching and the flushing of 
the root zone. Spring remained cool and wet, which 
negatively a�ected flowering and increased disease 
pressure. Summer followed with warmer, drier, and windy 
conditions, particularly impacting fruit set and berry 
growth. These factors likely influenced the size of the 
berries and bunches, a di�erence that only became 
apparent at harvest. The vintage was early, fast, and 
exceptionally light, with South Africa’s smallest harvest in 
22 years. Despite the challenges, the final grapes were 
received at KWV on March 27, 2024. The small berries and 
compact bunches contributed to wines with outstanding 
concentration and powerful flavours.

This vibrant and fresh Chenin Blanc o�ers expressive 
flavours of guava, mango, and passion fruit, with subtle oak 
nuances. On the palate, the wine is concentrated and 
smooth, displaying notes of white peach, lime, and citrus. 
Its bright acidity enhances the wine’s freshness, leading to a 
long and enduring finish.

A portion of the wine was matured in oak for three months.

Enjoy this wine on its own or pair it with salads, fresh 
seafood, or dishes featuring chicken or duck.

This wine can be enjoyed immediately or cellared for up to 
20 months.

Alcohol:  13.50 % v/v
pH: 3.43
Total acidity: 6.01 g/l
Residual sugar: 4.54 g/l
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