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Chenin Blanc

Wellington, South Africa

Corlea Fourie

Heinie Nel

Singlevineyard ofoldbushvinesfromthefarm Optenhorstplantedin
1952.

The grapes were picked at 23.5°B and chilled overnight in our cold
storage facility. The grapeswere crushed and de-stemmed, followed
by a gentle pressing. The juice settled for 24 hours at 102C before
inoculation and fermentation in the barrels. After fermentation the
wine matured in contact with the lees, in Louis Latour barrels, for
another9months.Bottlematurationof 6 monthsbeforerelease.

Tobeenjoyedatreleaseand 3 -5yearsthereafter.

Concentrated, elegant fruit with honeyed almond notes following
through on the palate. The oaking regime resulting in a well
integratedwood component. Arefined,lingeringtasteistheresultof
theleescontactand asupportive acidity. A delicious, well structured
and complexwinethatpairsbeautifully withrichdishes,suchasmild

creamcurries.

Alc 13.5%/vol
R/Sugar 3.0g/1

TA 6.5g/1

pH 3.3
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