
Niel Joubert Chenin Blanc 2004
C ourtesy of Dave  Hug hes  
Attention grabbing nose packed with fresh, ripe tropical notes with delightful mingle of citrus, guava and
granadilla. Delicious in the mouth with ever-so-lively tingle, yet ultra smooth across the palate. Clean
zingy finish. Beware the 15% alcohol as it drinks just too easily!

variety : Chenin Blanc | 100% Chenin Blanc

winery : Niel Joubert Wines

winemaker : Ernie Lecht

wine of origin : Coastal

analysis : alc : 14.8 % vol  rs : 7.0 g/l  pH : 3.53  ta : 4.7 g/l  
type : White  style : Dry  
pack : Bottle  

International Wine Challenge 2005 - Seal of Approval

in the vineyard : Age of vines: 13 years
Slope and aspect: South slopes of Simonsberg
Soil: Kroonstad
Trellis type: 3 wire Perold and Bush vines
Pruning: 2 arms 5 spurs per arm
Yield: 6-7 tons per hectare

in the cellar : Fermentation (white wines): 17 days @ 13ÂºC
Skin contact: 4 hours 
Barrel maturation: None

printed from wine.co.za on 2026/09/16

https://wine.co.za/winery/winery.aspx?CLIENTID=1779

