
vintage : 2023 
 
variety : 100% chardonnay 
 
origin : western cape 
 
colour : lively green with straw tinge. 
 
nose : ripe peach and white pear, hints of vanilla. 
 
tastes like : a burst of ripe and juicy sunny peach and 
pineapple aromas and flavour that are lifted with a swirl 
of citrus, finishing with tangy lemon freshness. a lively,  
fruity yet dry chardonnay that is effortlessly engaging 
and graceful. 
 
food suggestions : a large glass as a perfect sundowner 
or for a splash of inspiration at any social gathering. 
delicious with almost any fish or seafood dish, roast chicken, 
macaroni and cheese or any creamy sauces. 
 
serve : it’s lively fruity character is best enjoyed within  
a year or two from vintage. 
 
technical analysis : 
alc : 13.5 % vol 
rs : 5.5 g/l 
ta : 6.0 g/l 
ph : 3.5 


