L'AVENIR

SOUTH AFRICA

SHE NN BC

Wine analysis:

Alc/Vol:

12%

Acidity: (Tartaric) 5.9¢g/L
(Sulphuric) 3.85g/L

PH:
Residual sugar:

3.43
2.0g/L

Chenin blanc By L’Avenir 2008
Wine of Origin Western Cape

Grape varieties: 100% Chenin blanc

Vineyard region: Grapes were selected from the fertile region of
the Breede River Valley in the Western Cape, with vineyards
situated 880m above sea-level

Harvest date : Last half of February 2008

Yeast: Selected strains of Saccharomyces cerevisiae
Fermentation : 14 to 20 days at 16 C

Maceration : None

Malolactic fermentation:  None

Maturation: No wood

Fining: Bentonite

Bottling: 24" July 2008

Tasting: A refreshing Chenin blanc that expresses a tropical fruit palate with crisp pear and
pineapple flavours and a vibrant richness.

Vintage: A warm ripening period in which the grapes matured to full ripeness with accentuated

fruitiness.

Pale green-gold

Sweet tropical fruits with a hint of ripe pears and pineapple

Crisp, fruity and well-rounded



