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Chardonnay
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vintage 
�e long wet winter was followed by a 
temperate growing season. Persistent 
winds during �owering led to a slight 
drop in yields, but lower yields meant 
looser bunches which helped keep 
disease pressure low. �e canopies 
showed robust growth with healthy 
foliage, protecting grapes from excessive 
sun exposure. Pre-harvest was dry and 
moderate, allowing for slow ripening 
resulting in enhanced aromatics.

vineyards
�e Chardonnay vineyards are 
located in the Agter-Paarl region 
of the Cape Coast. Soils are primarily 
Malmesbury Shale, which add 
minerality and fresh acidity. 
Dry-farming gives low yields of ripe, 
intensely �avoured grapes. 

winemaking
�e grapes were hand harvested 
and fermentation took place in a 
combination of stainless steel tanks 
(±85%) and neutral oak (±15%). To 
preserve freshness, the tank fermented 
portion had no malolactic fermentation. 
�e remainder is barrel matured with 
lees stirring for 3 months. After 3 
months, the tank and barrel portions 
were blended together and the wine was 
�ned and �ltered before bottling.

sustainability 
Integrated Production of Wine
(IPW) Certi�ed.
�is wine is vegan-friendly.
closure: Screwcap

�is elegant and well-balanced 
wine shines a spotlight on the 
delicate, fruit-forward virtues of 
the Chardonnay grape. Padstals, 
or roadside farm stalls, are 
familiar sights along our rural 
roads. Showcasing local produce 
and handicrafts, these stalls are 
an endearing window into the 
diverse communities of 
South Africa.

wine description 
Our Padstal Chardonnay is a delicate 
balancing act of crisp and zesty fruit, 
a smooth mouthfeel and subtle oak 
�avours. �is elegant wine appeals 
not only to seasoned Chardonnay 
drinkers, but also to those looking 
for a fresh interpretation of the 
classic varietal. 
colour: Pale straw.
aroma: Pineapple, orange 
marmalade and butterscotch. 
palate: Zesty lime, lemon 
and white peach.
body: Crisp and fresh, medium 
texture on the palate, with a creamy 
mouthfeel.

technical details
varietal: 93% Chardonnay, 4% 
Viognier, 3% Muscat of Alexandria 
grape source: Cape Coast
alcohol: 13.5%  
residual sugar: 3.3
total acidity: 5.8


