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ELGIN VINTNERS 
CHARDONNAY
WINE OF ORIGIN ELGIN 

TERROIR & VITICULTURE

This is a cool area, situated 12-20 km from the sea, with mean Febru-
ary (ripening stage) temperatures of 19-20oC. Soils are predominantly 
ferruginous (iron rich) gravel on highly weathered, soft Bokkeveld Group 
shale, situated at 200-300 m altitude and surrounded by Table Moun-
tain sandstone mountains at heights of about 500-1 000m, shelter-
ing the area from the often extremely strong south-easterly winds 
in summer. Chardonnay Clone CY95 and CY96 on 101-14 Mgt root-
stock. 

WINEMAKING NOTES

100% Barrel fermented with no added commercial yeasts.  A slowed 
fermentation with no malo- lactic fermentation.  The wooding regime 
adopted meant a new wood component of 20% with the balance in 
second, third and fourth fill barrels. Staying true to the Burgundian roots 
of the Chardonnay grapes, all the wood selected was sourced from 
Burgundian coopers. A batonage regime was followed during the 11 
months maturation in barrel.

TASTING NOTES

The nose leads with white stone fruit, minerality, and the lemon and 
limey notes that we have come to associate with Elgin Chardonnays. 
A broad, rich palate on which citrus explodes in your mouth combined 
with some fresh kiwi fruit flavours, nicely balanced with a lively fruit 
acidity and subtle wooding lend a satisfying, lengthy and textured 
finish to this Chardonnay.  Whilst it shows much poise and elegance 
at present, this wine will reward you with further careful and patient 
maturation.

FOOD SUGGESTIONS

An oaked Chardonnay will be complemented by slightly creamier 
dishes such as Steak Bearnaise with polenta fries, seared foie gras 
or duck liver pâté, and butternut ravioli with shavings of rich Gruyere 
cheese. For something out of the ordinary, prepare a traditional French 
Cassoulet to pair with this Chardonnay.

20
19

ANALYSIS

Alcohol 13,50% v/v

Total acid 5.9 g/ℓ

Residual sugar 3.3 g/ℓ

pH 3.28 g/ℓ

QUANTITY 

6149 lit  
1366 cases (6 x 750ml) produced.


