
Weltevrede Blanc de Noir 2000
The nose of the wine is infused with delicate powdery, muscat flavours. The palate is lovely and firm and
fills out on the aftertaste, ending with soft lingering muscat nuances. It is delicious and fruity and can
should be drunk early to enjoy its vibrant youthfulness.

variety : Muscat de Frontignan | Red Muscadel

winery : Weltevrede Wine Estate

winemaker : Philip Jonker

wine of origin : 
analysis : alc : 13.5 % vol  rs : 15.0 g/l  pH : 3.3  ta : 6.0 g/l  
pack : Bottle  

in the cellar : Muscat varieties in South Africa have traditionally been used for the
production of top quality dessert wines. Experiments conducted in 1982 with these
varieties resulted in Weltevrede's first Blanc de Noir in that same year. 

For the 1998 vintage, the grapes being harvested at 22-23 degrees Balling, crushed
and left on the skins for a period of four hours. This, together with added colour
extraction enzymes, assisted in obtaining the finest of onion-skin hues present in this
vintage. Only Red Muscadel was used for the production of the 1998 vintage. 

The must was cold-fermented with a selected yeast and fermentation was stopped by
centrifuge once the residual sugar level had reached 15 g/l.
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