
Swartland Reserve Chenin Blanc/Sauvignon Blanc/Chardonnay
Colour: Straw coloured, brilliantly clear with faint green hues.
Bouquet: Fresh fruity nose, with a hint of green.
Palate: Well structured, crisp and fresh, with a smooth lingering aftertaste.

Seafood dishes and white cream-based pastas.

variety : Chenin Blanc | Chenin Blanc, Sauvignon Blanc, Chardonnay

winery : Swartland Winery

winemaker : Andries Blake

wine of origin : Swartland

analysis : alc : 13.4 % vol  rs : 3.2 g/l  pH : 3.48  ta : 5.11 g/l  va : 0.42 g/l  so2 :
137 mg/l  fso2 : 36 mg/l  
type : White  
pack : Bottle  closure : Cork  

Michelangelo Awards 2006 - Silver Medal

ageing : Drink now or cellar for 1-2 years.

in the vineyard : Dry land vineyards irrigation on prime blocks to ensure a little control
on ripening, cold wet winters and warm dry summers.

about the harvest: Handpicked early morning in February.
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