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Avondale

CHARDONNAY
Sur Lie





VINTAGE:

2007

GRAPE VARIETY:
Chardonnay

ORIGIN:

Paarl, South Africa

WINEMAKER:

Bertus Albertyn

VITICULTURIST:
Johnathan Grieve

VINEYARDS:

4 and 13 year old vines




Yield of 8 – 10 ton per hectare

WINEMAKING:
The grapes were hand-picked at between 22 and 23 ºB and fermented in stainless steel tanks at 15 to 18 º Celsius for 14 days. After fermentation the wine was kept on the lees for five month before bottling. A percentage whole pressing was done and natural fermentation was allowed.

AGEING:
Made to be enjoyed immediately. 

BERTUS SAYS:
Surprisingly big on the palate, with lots of tropical fruit flavours and delectable crisp acid, which makes this an enjoyable wine with or without food. 

 ANALYSIS:

ALC

-
13 %




R/Sugar
-
3.3 g/l




TA

-
5.8 g/l




pH

-
3.3

BOTTLE CODE:
6009640360608

BOX CODE:

16009640360759 (12 x 750 ml)

 


16009640360094 (6 x 750 ml)

L NUMBER:

L0407
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Organic is not just a buzz word at Avondale. It's about promoting life and preserving a living system. It’s about treating our vines like indigenous trees. Pioneering viticulturist, Johnathan Grieve says: “We are returning our soil to its original, vibrant, natural state through Bio-LOGIC, a gentle integration of old practices with new science.”  Owned by the Grieve family, Avondale is committed to the creation of fine natural wines. For more information on visit www.avondalewine.co.za
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