
VINTAGE: 2026 
 
CULTIVAR: 100% Colombard 
 
IN THE VINEYARD:  Mechanically harvested in the early mornings at optimal 
phenolic ripeness, these Colombard grapes flourish in nutrient-rich soils and 
a climate that balances warmth with cooling breezes, producing fruit bursting 
with tropical aromas and vibrant freshness.  
 
ABOUT THE HARVEST: The Colombard grapes are harvested early in the 
morning at optimal ripeness to preserve their vibrant aromas and natural 
acidity. Careful hand‑picking ensures only the finest fruit enters the winery, 
capturing the essence of the vineyard in every bottle. 
 
IN THE CELLAR: Once harvested, the Colombard grapes are gently pressed 
and fermented at controlled low temperatures to preserve their aromatic 
freshness. The wine is carefully matured in stainless steel tanks to maintain its 
vibrant tropical fruit character and crisp acidity.  
 
IN THE GLASS: A lively and expressive Colombard, bursting with concentrated 
tropical fruit aromas, showcasing prominent guava. This unusually aromatic 
varietal delivers vibrant acidity that lifts the palate, while bold layers of ripe 
stone fruit add depth and richness. A refreshing yet full-flavoured wine with 
remarkable character and balance. 
 
FOOD PAIRING: Perfect with snoek, Asian-inspired chicken wontons, bobotie, 
seafood, and lightly spiced meats.  
 
ANALYSIS:   Alc: 11.6% | TA (g/l): 7.4 | PH: 3.39  |  RS (g/l): 5.5 
 
WINEMAKERS:   Jacques Bruwer & Philip Viljoen 
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BON COURAGE ESTATE WINES 
 

These wines truly form the heart of the Bon Courage Estate, identified by their elegance, consistency 
in quality and intense fruit flavours.  The range is extensive due to the diverse terroir that  

characterizes the estate. 


