
Fleur du Cap Unfiltered Chardonnay 2021
Lovely straw color with golden tints. On the nose, aromas of winter melon, apricots, hints of citrus, and
well-balanced oak spice. The wine is full-bodied and generous with some buttery notes, an abundance of
fruit, and a long, very pleasant lingering finish.

Rich fish dishes especially shellfish, geelbek, cob, galleon, mussels and oysters work wonders. Also,
delightful with Parmigiano-Reggiano, mild Cheddar and Gruyere cheese, curries with cream sauces, and
rich chicken dishes. Serve cool, but not ice cold.

variety : Chardonnay | 100% Chardonnay

winery : Fleur du Cap

winemaker : Distell

wine of origin : Stellenbosch

analysis : alc : 14.43 % vol  rs : 2.03 g/l  pH : 3.49  ta : 5.94 g/l  
type : White  style : Dry  body : Full  taste : Fragrant   wooded
pack : Bottle  size : 750ml  closure : Screwcap  

At Fleur du Cap, we are not constrained by farm, vineyard or climate when crafting
wines – allowing our winemakers the freedom to choose the finest grapes from the
best vineyards in the Cape and to produce highly awarded, richly layered wines of
great complexity and finesse.
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