
Alc: 13 %   |  RS: 2.20 g/L  |  TA: 6.00 g/L  |  PH: 3.33

Tasting

Analysis

CHENIN BLANC 2016

Single block vineyard, planted in 1978 in the Swartland region. 
Predominantly Koffie klip (Coffee stone) soils.

The Vineyard

The grapes were hand harvested very early in the morning, 
between mid- to end February, allowing the grapes to retain 
natural flavour. Only free run juice was used, fermented in 50% 
stainless steel and 50% older French oak barrels. 

French Onion Tart, Thai Green Chicken Curry, Yellow Tail, 
Roast Chicken, Pork Chops and Creamy Pasta dishes.

Food Pairing

100% Chenin Blanc
Grape Variety

Swartland
Wine of Origin

This beautifully structured Chenin Blanc shows aromas of dried 
apricot, honeysuckle, baked apple and almonds. It is rich and 
creamy with a well-balanced intensity on the mid palate and a 
fresh finish making for a suburb food wine. Can be cellared for 
three to four years.

eclared a national monument, this house with its towering, 
pediment gable was originally the homestead of the farm 

De Kleine Konstantie, one of three subparts of the original 
land owned by Hermanus Bosman since 1971. When Willem A. 

Bosman acquired De Kleine Konstantie in 1830, he set a house for his 
family and had this Cape Dutch house erected in 1841, soon turning it into a 
beautiful home together with his wife, Andriena D. Mellet. The House has a 
rectangular plan with two rows of rooms and nine metres. This makes for a 
very tall gable, towering majestically over the house’s façade. The gable has 
straight sloping sides and bears the name “De Kleine Konstantie” and the 
date “1841”. In 1972, the farmland was subdivided in terms of a village plan 
and today forms part of an extended neighbourhood. It is currently in the 
proud ownership of the Erasmus Family.

Winemaking


