DOOLHOF

WINE ESTATE

SINGLE VINEYARD SERIES

Chenin Blanc

Vintage 2022

Composition 100% Chenin Blanc
Vineyard Limietberg

Vine age 13 years

Soil types Tukulu

Yield 8.3t/ ha

Tasting Notes:

A true expression of block 19 planted on the bank of the
Kromrivier. This premium clone SN 24 is known for
producing the highest quality of wines with distinct aromas
of tropical fruits and in this case characters of quince,
apricots and pears. The palate is rich and savory which
elegantly carries the fruit to a long and beautifully balanced
finish with bright acidity as backbone.

Winemaker's Notes:

Harvested at optimal ripeness late in the season after DOOLHOF

a long and slow ripening season. The grapes were hand

] i LIMIETBERG
harvested and went through a sorting action before
crushing and pressed off into a stainless steel tank for
rough lees settling over 48 hours. The clean juice was

racked off and partially fermented in bigger 500 and

300 1 French and Hungarian barrels for two weeks and
spending some three months on the lees after which it /’.A.,./, /;;’1-/" :

was racked and settled for bottling in August 2022. CHENIN BLANC

FOOD PAIRINGS & AWARDS
FOOD Salt and pepper pan fried squid, )
goats cheese or roasted pork belly.

SAWI Rating: Not yet rated

ALCOHOL 12.42 % RS 1.3 g/l pH 3,53 TA 5.6 g/l
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