
VINIFICATION
The grapes were whole bunched pressed and cold settled overnight,
after which the juice was racked to 50% in older 500L barrels and
50% in stainless steel tanks for fermentation. The wine remained on
the gross lees for 6 months before being bottled for secondary
fermentation and aged on the lees in bottle for 35 months before
disgorgement. 

WINE ANALYSIS
ALC: 11.97 %   RS: 5.5 g/l   TA: 9.4 g/l    PH: 3.11

TASTING NOTES
Fresh green apples, zesty citrus, white flowers and stone fruit on
the nose, with subtle creamy brioche undertones. The palate is
clean, elegant, and mineral-driven with a lingering, refreshing snap

WINE OF ORIGIN
Polkadraai Hills, Stellenbosch

GRAPE VARIETALS
100% Chardonnay

VINEYARDS & HARVEST
The wine is made from a single vineyard planted with clones CY96,
that brings minerality and freshness. The vines are south facing with a
VSP trellis and grown in decomposed granite soils on the Polkadraai
Hills.

FOOD PAIRINGS
The wine pairs best with delicate seafood, raw fish, and salty or
lightly creamy appetizers due to its high acidity, chalky minerality.  

Z Collection
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