
HEALTH APPROVAL: RELAX AND ENJOY THIS ECO FRIENDLY, SUSTAINABLY AWARE ORGANIC WINE

VARIETY |  Chenin Blanc 100% 

WINE OF ORIGIN | Swartland

VINEYARD BACKGROUND | The Chenin Blanc vineyards at Org De Rac,
located in the Swartland region of the Western Cape, are planted on north-
facing slopes overlooking the Berg River. The site benefits from a
Mediterranean climate, characterised by warm, dry summers and cool evening
breezes from the Atlantic Ocean, approximately 50km away. 
The combination of organic cultivation practices, low-yielding vines and minimal
intervention winemaking ensures that the Chenin Blanc expresses the pure
Swartland terroir. 

CELLAR | Meticulous sorting of the grapes is done with the use of berry sorting
machine upon arrival at the cellar to ensure only the best grapes are vinified.
Natural yeasts are used for fermentation, and the wine spends considerable
time on its lees to create a creamy, textured mouthfeel. 

WINEMAKER'S TASTING NOTES | Light yellow. Bright stone fruit and quince
on the nose. Ripe apricot and litchi on the palate with dried fruit on the
aftertaste. Lengthy and lively on the finish. 

SERVING SUGGESTION | Excellent with seafood, creamy pasta dishes,
soft cheeses and lightly spiced curries, served at a temperature between 8-
10 °C.

AGEING POTENTIAL | 3 - 5 years under proper conditions.

ALC 13.49% • RS 1.9 g/L • TA 5.5 g/L • FSO2 30 mg/L • pH 3.48 
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