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Chenin Blanc is known for its 
generosity of fruit and friendliness 
towards a multitude of dishes. 
Essay White is a crisp and 
well-balanced wine which blends 
Chenin with Roussanne & 
Viognier, adding complexity 
and aromatics. 

wine description 
�e Essay White is an aromatic 
Chenin-driven blend. A touch of 
Roussanne andViognier adds richness 
and also imparts elegant �oral aromas.
colour: Pale straw, light green tinge.
aroma: Pineapple, litchi, pear, violets.
palate: Tropical fruits, melon
and passionfruit.
body: Rich creamy texture
and a fresh �nish.

technical details
varietal: 60% Chenin Blanc, 
22% Roussanne, 18% Viognier
grape source: Cape Coast
alcohol: 13.5%  
residual sugar: 4.25
total acidity: 6.47  
ph: 3.31

vintage
�e long wet winter was followed by a 
temperate growing season. Persistent 
winds during �owering led to a slight 
drop in yields, but lower yields meant 
looser bunches which helped keep disease 
pressure low. �e canopies showed robust 
growth with healthy foliage, protecting 
grapes from excessive sun exposure. 
Pre-harvest was dry and moderate, 
allowing for slow ripening resulting in 
enhanced aromatics.

vineyards
�e Chenin Blanc and Viognier come 
from dry-land bush-vine vineyards 
grown on shale soils in the Agter-Paarl 
region, while the Roussanne is 
sourced from vineyards in the 
cooler Stellenbosch region. 

winemaking
Grapes were hand-harvested and the juice 
was cold fermented in stainless steel 
tanks. About 50% of the Roussanne and 
Viognier were fermented in 500-litre 
neutral oak barrels and then aged on lees 
for a few months. �e wine was �ned and 
�ltered before bottling. 

sustainability 
& production
Integrated Production of  Wine
(IPW) Certi�ed.
�is wine is vegan-friendly.
closure: Screwcap


