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Chenin blanc By L’Avenir 2009
Wine of Origin Western Cape
Grape varieties: 100% Chenin blanc
Vineyard region:  Grapes were selected from the Swartland region in the Western Cape. This sunny district north of Cape Town has two wards, Malmesbury and Riebeeckberg.
Harvest date:  Last half of February 2009
Yeast: Selected strains of Saccharomyces cerevisiae
Fermentation : 14 to 20 days at 16˚C
Maceration:  None
Malolactic fermentation:  None
Maturation:  No wood
Fining:  Bentonite
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Bottling:  Sterile filtered to ensure a safe and long ageing potential, and bottled under vacuum for maximum protection.  All bottling was performed on the Estate using L’Avenir’s state-of-the-art bottling line, in accordance with strict quality control procedures.
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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.
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Wine analysis:





Alc/Vol:		12.5%	


Acidity:  (Tartaric)	5.0g/L		  (Sulphuric)  	3.27g/L


PH:           		3.63                  


Residual sugar:        	2.2g/L





Crisp, fruity and well-rounded





Sweet tropical fruits with a hint of ripe pears and pineapple





Pale green-gold
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