C H E NI N B LAN C WINE OF ORIGIN SWARTLAND

VINIFICATION WINEMAKER’S NOTE

ABOUT T fl d fruic fl d fresh

o ensure an array of layered fruit flavours and to capture freshness, we
LLERETANAENE use only free run juice and ferment colder than usual. The wine is stored
Riebeek Cellars Collection on the fine lees for a couple of months to develop a luxurious texture

Chhgtin, Bl s o Tevselof and good length before being bottled young for a fresh, crisp finish.

white. It offers a fresh,
fruit-driven style of wine
that wins hearts the
world over.

TASTING NOTE ANALYSIS
S}lllstain'ably C:lafteﬁl foin Intense tropical fruit ALC: 13% | TA: 5.7 g/1
IEBEEK tb rfile VLSS the @ flavours balanced by a pH: 3.5 | RS: 2.7 g/l
ELLARS ush-vine component offers crisp, fresh finish.

LI intensity, texture and
longevity.

——
WINE OF ORIGIN SWARTLAND
e —

vtace | counvan | per [ st | o IEBEEK {JELLARS
AGAINET A ORIGIN DATE

100% Jan-Feb
2019 Chenin Swartland 2019 10 tons/ha
Blanc

RIEBEEK CELLARS COLLECTION RIEBEEK VALLEY WINE CO.




