FLEUR DE VIE
NATURAL LIGHT CHENIN BLANC 2017
The Fleur de Vie range is reminiscent of the rich and fruitful vineyards
within the Cape Winelands. The elegant and uniquely shaped bottle was
meticulously designed to be easy on the eye with a stylish screw cap for
more ease of use.
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T H E VI NE Y A R D S

The grapes were sourced from selected
vineyard parcels in the Stellenbosch
and Malmesbury regions. The vineyards
are a combination of older bush vines
and trellised vineyards. Production
varied between 10 and 15 tons/ha.
Pest and disease control was
implemented according to South African
subjective IPW standards to ensure the
health of the vineyards and grapes.
F O O D P A I R I NG

blended, stabilized and clariﬁed
just prior to bottling.
WIN E M A KER C O MMENT S

This refreshing, light-bodied wine has
a brilliant colour with a luminous light
green tinge. Fresh aromas of pear,
arum lilies, limes, peaches and litchi
show on the nose. The bouquet is
beautifully complemented by the
almost perlé- like freshness on the
palate, the hint of sweetness and
medley of fruit.

This wine can be enjoyed on its own,
as an aperitif or with picnics containing
a spread of fresh bread, cheese and
speciality meats. It is the perfect
complement to any celebration,
and pairs beautifully with lighter delicate
dishes such as salads and rocket-basil
pesto pastas with pine nuts.

ANA L YSI S

Alcohol
Residual sugar
Total acidity
pH

9.61 vol %
9.77 g/l
6.27 g/l
3.15

