Chenin Blanc

Description

Varietal
Style:

Serving

Ageing

Vineyard Information
Appellation

Age of Vines
Root Stock
Trellis System
Soil Type
Irrigation

Harvest Information
Type
Yield

Date
CHENIN BLANC Sugar

: y;;..”uﬁ s o Vinification
I Crushing
Tanks

Fermentation

Filtration

Chemical Analysis
Alcohol
Residual Sugar
Total Acid
pH
uniWines
P.O.Box 174

Rawsonville
6845

Phone: +27 23 3491110
Email: info@uniwines.co.za
Website:  www.uniwines.co.za

Visitors welcome for wine tasting and sales.
Monday to Friday 08h00 — 17h00
Cellar tours by appointment only

100% Chenin Blanc

Strong guava flavours on the nose. Rich
fruit and acid gives a full mouthfeel.
Pleasant lingering aftertaste on the palate
Complements most fish dishes, chicken,
pasta, smoked meats & salads.

Immediate enjoyment

Breedekloof, South Africa

10 Years

R99

Four wire extended Perold
Shallow wet duplex (clay subsoil)
Micro irrigation

Hand picked (Early morning)
12 tons

end January

23.5°B

Destemmed and crushed
Stainless Steel
Cold Fermentation @ 10 — 12°C

Bulk Filtration to cellar bright
Sterile Filtration and bottling

13%
5.2¢/l
6.6
3.1
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