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Terroir 
All the vines are planted on weathered granite slopes of the Paardeberg Mountain.  This 
area has a typical mediteranean climate, with winter rainfall of 500-700mm per year.  The 
summers are quite dry with very high day temperatures (between 24-38°C) and lower night 
temperatures between 8° and 15°C.  Most wines from this area have a typical mineral 
character– the result from our granite soils. 

 
Vineyards: 
The Viognier is young bush vines and is planted on a southern slope in granite soils.  The 
production is limited to approximately 6 tons/ha.   
 
The Roussanne is young trellised vines, also planted on granite soils.  Production is 
approximately 8 tons/ha. 
 
Vinification 
Grapes were harvested by hand in small picking crates and left in a cold room at 5°C for 24 
hours.  No de-stemming and crushing were done – the whole bunches, together with the 
stems, were pressed at a low pressure to be able to get a very clear and high quality juice.  
The juice was left for 24 hours at 8°C to clear, after which it was naturally fermented for 
fourteen days in first and second fill French oak barrels.  The wine was left on the 
fermentation lees for four months, before it was blended and put back into the barrels for a 
further four months.  After this period it was bottled. 
 
Wine description 
Complex flavours of spices, dried pear and flowers.  The acid, alcohol and oak character 
are well balanced.  It is a very elegant wine with typical mineral flavours and crisp palate. 
 
Serving suggestion 
Enjoy with roast chicken, duck and spicy curry dishes. 

 

Analysis 
Alk: 14.0% vol 
RS: 3.3 g/l 
TA: 5.0 g/l 
pH: 3.4 
 
Region 
Swartland 
 
Grapes 
60% Viognier 

40% Roussanne 


