
Golden Kaan Chenin Blanc 2007

S e lection Deg ustation “S ommerweine” ( S ummer Wines ) , Germany -  4  s tars  " typisch für            
e inen S ommerwein, sauber, A pfe l, B irne , e leg ant, g ut e ing ebundenes  Holz , g ute             
Holzqua litä t, dicht, cremig  und lang “.   
Chenin Blanc is the quintessential South African grape varietal, and this wooded, dry wine has a complex
nose combined with ripe melon fruit, caramel and oaky vanilla aromas. It has a rich palate with a creamy
butterscotch character and oak fl avours, adding a roasted aftertaste. A fresh and lingering wine
experience!

Enjoy with fish of any kind, as well as with grilled chicken, cheese soufflÃ©, seafood pasta and lightly
spiced dishes.

variety : Chenin Blanc | 100% Chenin Blanc

winery : Golden Kaan

winemaker : Sterik de Wet

wine of origin : Western Cape

analysis : alc : 14.2 % vol  rs : 3.52 g/l  pH : 3.4  ta : 5.59 g/l  
type : White   wooded
pack : Bottle  closure : Cork  

Selection Degustation “Sommerweine” (Summer Wines), Germany - 4 stars "typisch für einen
Sommerwein, sauber, Apfel, Birne, elegant, gut eingebundenes Holz, gute Holzqualität, dicht, cremig
und lang“.

in the vineyard : Climate: Mediterranean climate with moderate summers and cold,
wet winters. Rainfall of approximately 600 - 800 mm annually.
Soil: Table Mountain Sandstone, Granite, Malmesbury shale.

about the harvest: Grapes were selected from the Paarl & Malmesbury area and
harvested at 24Â° B.

in the cellar : 30% of the blend were fermented and aged in French oak for 3 months
and 70% underwent normal tank fermentation.
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