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VINTAGE:  2020

VARIETALS:

100% Chenin Blanc

ORIGIN:

Western Cape

PLANTED:

1986

TRELLISING:

Bush Vines

IRRIGATION:

Dry Land

SOIL:

Decomposed
Granite & Oak Leaf

HARVEST DATE:

Beginning of February

YIELD:

6 ton/ha

SUGAR AT HARVEST:

23.5 ° B

VINIFICATION:

Full ripe.

No skin contact.

Separate free run and press.

Ferment dry@ 12' C.

On lees for 8 weeks. 

Stabilised and bottle .

TASTING NOTES:

This fruit forward 

Chenin Blanc 

nose to gooseberries

floral aromas. 

a burst of honey 

harmonising

pear finish.

FOOD PAIRING:

Best enjoyed with fresh

seafood or at a summer

picnic table loaded with 

bread, cheese, fresh fruit and 

chocolate brownies.

ALC: 12.51% RS: 3.2 g/l PH: 3.83 TA: 4.8 g/l

Dry goods finish Recent Awards

This multi-award-winning range commemorates 

William Duckitt who settled in the Darling region in 

the early 1800’s. 

Our viticulturist, Peter Duckitt, who is a direct 

descendent, is responsible for the vineyards. 

This collection of well-structured, elegantly styled 

wines are always firm favourites among consumers 

all over the world. 
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