Chardonnay 2019
alc:12.83 | ph:. | rs:25 | ta:5.3

White Mellasat Vineyards
Dry Mellasat Vineyards
Herbaceous Paarl

Medium

classic barrel fermented wine made from this noble variety. Further maturation in French
ak barrels for eleven months together with batonnage (lees stirring) gives this wine a
ppleness on the palate balanced with citrus zest and almondine brioche. This wine can be
njoyed now or aged further if required.”

00% Chardonnay

ysters, crayfish, smoked salmon and chicken salad.

n the farm Dekkersvlei in Klein Drakenstein near Paarl at 254 meters above sea level.
il: Decomposed Granite

verage Yield: 4.2 tonnes per hectare

igation: The vines are frellised with drip irrigation

CHARDONMNAY
o pagpef e

verage of 4rd fill 300li French oak barrels for eleven months.

e grapes were pressed by pneumatic bag press and juice settlement undertaken for 2
ays. The must was then fransferred to 300li French (33% new, average fourth fill) oak barrels.
east (Laffort VL3) was inoculated then fermented for approximately 20 days at an average
mperature of 17 degrees C. Malolactic fermentation was partially encouraged in barrel
fter the alcoholic fermentation and the lees stired (batonnage).




