
Ahrens Family Wines 

The Ahrens Family Stellenbosch OVC 2018 
South Africa > Bottelary 
Dry, White, Still wine
100% Chenin Blanc

Old Vine Chenin Blanc from Bottelary vineyards planted in 1947 & 1982. The soil is
partially decomposed Granite. This is respectively the coolest of the Old Vine
Chenin vineyards showcasing floral notes with perfect acidity balance.

About us
Albert was winemaker at Lammershoek in the Swartland, before stints in
Champagne, Priorat and the Rhône Valley, returning home to work on a variety of
projects before setting up on his own. He drives 40,000km per year between
vineyards, making wine his cellar in Wildepaardejacht, a serene location beneath
the Du Toitskloof mountains, just outside Paarl. Then there’s his MCC, under the
separate House of GM & Ahrens label and cellared in Franschhoek – the only bubbly
maturation cellar in the centre of town – further adding to the odometer. These are
terroir-driven wines from all over the Cape, taking in the Swartland, Voor-
Paardeberg, Stellenbosch (Bottelary Hills to be precise), Franschhoek, and Elgin,
with more to come from Helderberg, Robertson, Paarl and Tulbagh. Wines that, so
Albert says, express their “address” first and foremost, rather than the cultivar.

Terroir
Decomposed granite on warm north-east facing slopes on the Bottelary Hills of
Stellenbosch. Warm to moderate climatic conditions, fairly dry but compared to
Paarl & Swartland, Bottelary is the most moderate weather conditions. This wine is
made form two Old vineyards from 1947 & 1981 respectively.

Vinification
Albert's wine making is done as naturally as possible using only the natural
indigenous yeast from the vineyards in order for the wines to embrace their own
identity of their origins, as I always say, "Address Speaks Louder".

Winemag.co.za Rating 96 pts

Alcohol: 12.50 %
Sugar: 3.40 g/l
Acidity: 5.60 g/l
Temperature: 8˚ - 11˚ C
Quality: No classification

Vegetarian Vegan


