
The grapes used to make this blend are sourced from cool-climate, 
elevated sites in close proximity to the sea, in order to create an 
elegant wine in a classical style. The Chardonnay vineyards are 
predominantly situated in the Stellenbosch region, with the Pinot 
Noir component originating from Elgin. 

Grape variety: Chardonnay (61%), Pinot Noir (39%)

All the Chardonnay and Pinot Noir grapes were separately whole 
bunch pressed and the juice cold settled for two days. Thereafter 
the clear juice was racked and some of the pure fluffy solids were 
added to obtain a high-quality juice. The juice was cold fermented 
at 14 degrees Celsius for 2 weeks, with the Pinot Noir undergoing a 
slightly cooler fermentation to preserve its delicate berry aromas. 
After fermentation, the wines were left on fine lees for 2 months 
before blended. 

This versatile food wine is delightful with Mediterranean dishes, 
such as roasted vegetables, flavourful falafels, pan-fried prawns, 
grilled chicken, or fish on leafy salads.

Vinification: 

Tasting notes:

A beautiful pale red copper tinge gives this wine instant visual 
appeal. On the nose, the Chardonnay dominates with aromas of 
stone fruit and pear. As the wine becomes more mature, the Pinot 
Noir becomes more noticeable with hints of strawberry preserve 
imparting an intriguing aroma to this harmonious blend. The 
Chardonnay portion contributes richness and backbone to the wine, 
while the Pinot Noir adds fruit and elegance with its characteristic 
hints of ripe red berries.
 
Food pairing suggestion:

Wine of Origin: Western Cape

Vineyards: 

Chardonnay  Pinot  Noir  2020

Chemical Analysis

Alcohol : 12%

Total Acid : 6.1 g/l
pH : 3.5

RS : 4.5 g/l

Founded by wine lovers, for wine lovers, the Sommelier Selection serves up and intuitive, food-
focused range that complements epicureans and kitchens alike. As proud WWF Conservation 

Champions, all Boschendal wines are farmed sustainably in harmony with nature. 

www.boschendalwines.com
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