Exquisite wines that bring to life the regional diversity of an area that is home to the smallest and
most varied floral kingdom in the world, Fynbos. Hidden within these secret leafy biomes are
intriguing endemic creatures waiting to be discovered. The same unique climatic and geographic
features that create this myriad of natural flora and fauna wonders, define wines that epitomise
the best characteristics of each region.

This collection is created in tribute to all that makes the Cape special - offering exceptional
provenance and a tantalising journey through the region in a glass.

After an above-average winter in 2020, with sufficient rainfall and cold temperatures, Spring was late,
with budding occurring approximately two weeks later than usual. From the beginning of the season
the vines showed a pleasing balance of growth and fruit. Crop management was performed
throughout the crucial stages and the weather was optimal for good flowering and berry set
development.

The Swarland is an evocative quiet rural wilderness renowned for its spectacular indigenous
wildflowers as well as for vineyards producing some of the finest Chenin Blanc wines in the world.
The grapes for this Chenin Blanc were harvested from 12-year-old bushvines.

The soils are deep, weathered sandstone with underlying clay, promoting a deep root system.
The vines are planted at a high density which create competition between the wines,
promoting high density fruit with quite uniquely small berries. The vineyard is situated near
the cellar at approximately 270 metres above sea level. This proximity allows for early
morning harvesting of grapes and a prompt start of the vinification process with cold fruit.

The grapes were harvested by hand. After crushing and destemming, the juice was kept

in two different settling tanks and fermented separately. The tanks were treated with different
fermentation yeasts to promote both fruit-forward wines and simultaneously, a great
mouthfeel. While one settling tank received untoasted oak maturation, the other had
the benefit of lightly toasted oak chips. After a 6-week fermentation period, the two
components were blended.

This Chenin Blanc expresses a harmonious balance between a complex depth of flavour and
\ lively fruit nuances including ripe pear, summer apricot and succulent peach. Deeply satisfying
on its own, the wine is also an ideal partner to grilled fish, sushi and light pasta dishes.
Best served chilled.

Alcohol Volume Residual Sugar
12.54 1.46
pH Total Acidity
3.24 5.81
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