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ELGIN VINTNERS 
CHARDONNAY
WINE OF ORIGIN ELGIN 

TERROIR & VITICULTURE

Elgin Valley has a cool climate. The topography of 500 – 1000m above 
sea level, close to the Atlantic Ocean and surrounded by mountains, 
makes the terroir unique. The average summer daytime temperature is 
28°C and the cooling night temperatures can vary between 10°C and 
13°C, giving a difference of between 15°C and 18°C between day and 
night temperatures and allowing vines to recuperate. Cool  
temperatures result in a long and gradual ripening of the grapes which 
leads to synchronicity between natural sugar and phenolic ripeness. 
The final fruit is berries that have reached optimal maturity with perfect 
sugar concentration, ripe and soft tannins, and plenty of grape-aroma  
precursors. This is a three-clonal wine that consists of CY76, CY95 and  
CY96, planted in a combination of shale and sandstone soils.

WINEMAKING NOTES

Whole bunch pressed and fermented in 500L and 300L French Oak 
barrels.  A combination of natural fermentation and Burgundian yeast 
inoculation are used to provide the finished wine with true terroir  
expression as well as complexity. The wine is kept sur lie for 12 months 
and bâtonnage takes place every second month to increase the 
mouthfeel and to encourage the complexity and depth of the lees to be 
released into the wine. 

TASTING NOTES

Golden straw in colour. The nose presents aromas of toastiness, orange 
citrus and jasmine flowers. On the palate a creamy richness is  
experienced, followed by a full-bodied and lingering mouthfeel. This is 
a big wine that required food to complement its structure.  Drink now 
through to 2028.

FOOD COMPLEMENTS

Kob with glazed onions and pumpkin puree, swordfish on leeks and 
chorizo, or pan-seared abalone on creamy risotto.
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ANALYSIS

Alcohol 13,50% v/v

Total acid 6.2 g/ℓ

Residual sugar 2.4 g/ℓ

pH 3.46 g/ℓ


