
VINIFICATION
The wine was tank fermented and kept on the fine lees for 4 months
to add to the complexity and mouth feel of the wine, before being
blended.

WINE ANALYSIS
ALC: 12.9 %   RS: 4.3 g/l   TA: 6.1 g/l    PH: 3.44

TASTING NOTES
The nose has aromas of peach, white pear and citrus with subtle
floral undertones. The palate is vibrant and juicy, showing stone
fruit and citrus with a crisp finish.

WINE OF ORIGIN
Stellenbosch

GRAPE VARIETALS
100% Chenin Blanc 

VINEYARDS & HARVEST
The wine is made from blend of our different
Chenin Blanc vineyards across Stellenbosch. 

7EVEN

Chenin Blanc 2025

FOOD PAIRINGS
Great with fish and shellfish, poultry and summer
salads.


