WARWICK

Wine Of Origin / Varietal
Stellenbosch / 100% Chenin Blanc

In The Glass

This wine was awarded 93 points by Tim Atkin MW in his South Africa 2026
Special Report. An inviting bouquet of tropical fruit, lime, and yellow apple is
complemented by subtle honeycomb notes. The palate is rich yet composed,
centred around ripe stone fruit, with hints of dried grass and gentle oak spice
adding depth and texture. A long, vibrant finish lingers with bright citrus freshness.
Enjoy now, or allow further cellaring over the next two to five years for added depth
and complexity.

Winemaking

From a single Chenin Blanc vineyard planted in 1989 on the Bottelary Hills, these
mature bush vines yield small quantities of intensely concentrated fruit from shale
soils with a granitic base. Grapes were hand-harvested early in the morning, whole-
bunch pressed, and left to settle naturally.

Fermentation took place spontaneously in seasoned 400L French oak barrels, with
the wine matured on lees and barrels rolled monthly before blending and bottling.

Serving Temperature
8-12°C

Analysis
Alc: 13%
RS: 4.0
TA: 6.1
PH: 3.37
Y Vegan
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	Wine Of Origin / Varietal
	Stellenbosch / 100% Chenin Blanc

	In The Glass
	This wine was awarded 93 points by Tim Atkin MW in his South Africa 2026 Special Report. An inviting bouquet of tropical fruit, lime, and yellow apple is complemented by subtle honeycomb notes. The palate is rich yet composed, centred around ripe stone fruit, with hints of dried grass and gentle oak spice adding depth and texture. A long, vibrant finish lingers with bright citrus freshness. Enjoy now, or allow further cellaring over the next two to five years for added depth and complexity.

	Winemaking
	From a single Chenin Blanc vineyard planted in 1989 on the Bottelary Hills, these mature bush vines yield small quantities of intensely concentrated fruit from shale soils with a granitic base. Grapes were hand-harvested early in the morning, whole-bunch pressed, and left to settle naturally.
	Fermentation took place spontaneously in seasoned 400L French oak barrels, with the wine matured on lees and barrels rolled monthly before blending and bottling.

	Serving Temperature
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