
CASE BARCODE

6007676000512

CHARDONNAY

OUR WINEMAKER’S NOTES.

TASTING NOTES.

TERROIR.

Grapes are picked at night when sugar levels reach 23° to 24° Balling, 
the mash after crushing and de-stemming is kept on the skins for 24 hours. 
Free-run juice is then extracted of which 50% is fermented in French oak 
barrels and the rest in stainless steel tanks. After fermentation, the wine is 
aged for six months in wood before bottling.

Fruit-driven with citrus and lime flavours on the nose. Dried peaches, 
vanilla and subtle wood flavours carry through to the palate of this well-
balanced wine.

The grapes are grown on cool mountain slopes with vines all between 10 
and 15 years old. Combination of alluvial, sandy and clay soils allow for 
moderate water retention. Vines receive supplementary irrigation based 
on hydrometer readings. Leaf canopies are actively managed to ensure 
bunches are kept in the shade, away from direct sunlight.

our conversation.

our celebration.

Bring people with different view points together around food and wine 
and soon they become friends. Fresh and zesty, this gently-wooded 
Chardonnay is the ideal ice breaker for long conversations to follow.

Listen to Tannie Evita and treat dinner guests to roast chicken with 
rosemary and braai-aartappels in duck fat. Chardonnay is the most food-
friendly wine around, equally at home with breyani and pickled fish as 
with perlemoen or fancy schmancy crayfish salad.

Warm and hospitable South Africans don’t need a reason to declare the 
moment a special occasion. Enjoy a well-deserved glass at the end of the 
day, get together for pre-theatre drinks or sit down for a Sunday lunch 
stretching into the evening. 

our cuisine .

TECHNICAL DATA.
Wine of origin: Western Cape
Type of wine: Dry, White, Still wine
Grape variety: 100% Chardonnay

PRODUCT DESCRIPTION CURRENT VINTAGE RESIDUAL SUGAR (g/l)ALCOHOL %

Du Toitskloof Chardonnay 13,272022 4,9

BOTTLE BARCODE BOTTLE DIMENSIONS (Height x Diameter) 

CASE DIMENSIONS (Height x Length x Width) CASES PER LAYER

6007676000079 298mm x 80mm

306mm x 255mm x 169mm 26

LAYERS PER PALLET

5

pHTARTARIC ACID (g/l)

6,1 3,4

BOTTLE SIZE

750ml

BOTTLE WEIGHT

420g

CASE WEIGHT

7,25kg

CASE QTY

6
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