
Kleine Zalze Project Z Chenin Blanc Skin Contact 2021
A poised, elegant expression of Chenin blanc. Lemon verbena, white peach, and yeasty complexity on
the nose. The palate shows impressive crystalline purity, yet it is highly textured and structured, with
bright acidity and ending on a distinctive saline note.

variety : Chenin Blanc | 100% Chenin Blanc

winery : Kleine Zalze Wines

winemaker : RJ Botha

wine of origin : Stellenbosch

analysis : alc : 13.0 % vol  rs : 2.7 g/l  pH : 3.37  ta : 5.8 g/l  
type : White  style : Dry  taste : Mineral  
pack : Bottle  size : 750ml  closure : Cork  

Nature knows no boundaries and wine, as one of the most revered of nature’s
offerings, does not have limits either. With Project Z, the team of winemakers at
Kleine Zalze had free reign to interact with nature, to search for the ultimate
expression from a vineyard and to push the boundaries of creativity and innovation in
order to keep growing and evolving.

The “project” originated back in 2013 from discussion between owner, Kobus Basson
and the winemaking team. From their discussions, the “project” grew and today the
cornerstones of the Project Z wines are a selection of vineyards on extraordinary sites
and an impressive collection of Italian amphorae that were steadily acquired since
2015. And of course, a dedicated, committed, and skillful team.

The first wine was bottled in 2017 and by 2020 a unique range of signature wines
were ready for release. Dressing the bottles was the only missing component. With
the packaging we wanted to follow through on the journey of discovery and allow the
winemaking team to own the full process of creation.

With the guidance and expertise of Theo Paul Voster, renowned artist, each
winemaker created a visual expression of hidden elements of nature that inspire
them. The very first linocut print of each artwork was used to create the labels for the
wine, completing the full circle of the creative process. The result is an eclectic
collection of exceptional and individual wines.

in the vineyard : The grapes for this wine were sourced from a vineyard over four
decades old in the Firgrove region of Stellenbosch. Growing on clay and decomposed
granite soils and subjected to the maritime airflow off the Atlantic Ocean at False Bay,
the vineyard was selected for its ability to grow grapes offering a superior expression
of the site’s unique geography.

in the cellar : The destemmed grapes were given overnight skin-contact (12 hours)
after which the settled juice was transferred to Italian terracotta amphorae for
fermentation. After completion of fermentation the wine was left in the amphorae on
the lees for a further 9 months. The wine captures the essence of this inimitable
Stellenbosch old vineyard in a very powerful way.
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