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 and drainage with help which stones, medium-sized with origin sandstone of are soils Helderberg

 The wine. the in richness beautiful the to contribute which conditions warmer slightly experience

 does but vineyards the through breeze cool nice a gets still block Stellenbosch The acidity.

 balanced and concentration good with fruit ripe for allow and season growing long a ensure

 which ocean, the to close are vineyards Helderberg The regions. Stellenbosch and Helderberg

 the in vineyards vine bush 30-40-year-old from produced is Blanc Chenin Cool Seriously 

 quality. grape on

 influence huge a have thus and yields low naturally produce that vines bush well-established and

 older have to fortunate now are we past, this of Because blends. bulk bigger to acidity contributing

 industry, wine African South the of “workhorse” the as seen been always has varietal 

 used. are

 they how and aged, are they how grown; are they where on depending characteristics different on

 take readily they because styles wine different many produce to used be can grapes Blanc 

 



 

 

T A S T I N G  N OT E S  F R OM  T H E  G L A S S  O F  N A D I A  BA RN A R D  

 

T H E  N U M BE RS  9 400  ( b o t t l e s  p ro d u ced )  

A lc :  41 %  

R S :  4  g / l  

T A :  5 . 1  g / l  

p H :   3  4.  

 

 
  

  
Our

 

 

  .9201 on 10% approximately of increase

 an saw we overall, but variation some was there yield, of terms In acid. and alcohol potential

 ripeness, phenolic between balance ideal the achieve to waiting vineyard, the in taste by

 determined were dates harvest All easier. little a logistics harvest made this - after immediately

 following reds the with weeks, 2 about of period a over in came whites The days. hot very few

 a only and rain much too not sun, enough with positive were conditions harvest The February.

 of 5th the from intensity full reached and January of th92 the on commenced harvest 2020 

 

This
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