
VINTAGE: 2026 
 
CULTIVAR: 100% Chenin Blanc 
 
IN THE VINEYARD:  Planted in red alluvial soils that naturally limit vigorous 
growth, the Chenin Blanc produces small, concentrated berries. This balance 
between soil and vine enhances flavour intensity and defines the wine’s  
vibrant character.  
 
ABOUT THE HARVEST: Mechanically harvested in the early morning, grapes 
are mechanically harvested in the cool of early morning. Bunches are 
destemmed, crushed, and left on the skins to enhance flavour extraction.  
 
IN THE CELLAR: Free-run juice, at 620 L/ton, is clarified and fermented in 
stainless steel tanks at 14–16°C for two weeks. After fermentation, the wine 
is racked off the gross lees and left on fine lees before being filtered and  
bottled, resulting in a fresh, vibrant Chenin Blanc.  
 
IN THE GLASS: What you see is what you get with this delightful Chenin 
Blanc. Subtle notes of stone fruit and fresh citrus linger on the palate, while 
complex tropical fruit flavours add depth. Easy-drinking and versatile, it  
finishes with a lingering, fruity elegance that makes it a welcome addition to 
any table.  
 
FOOD PAIRING: Pairs beautifully with Asian pork dishes, simple cream-
based pastas, vegetable crisps, or a bowl of zucchini fries. Also perfect with 
seafood, fresh salads, and light summer dishes - an ideal quaffer for warm-
weather enjoyment.  
 
ANALYSIS:   Alc: 12.58% | TA (g/l): 6.8 | PH: 3.57  |  RS (g/l): 4.4 
 
WINEMAKERS:   Jacques Bruwer & Philip Viljoen 
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LIKE FATHER LIKE SON WINES 
 

This range is made for early enjoyment and the wines express an abundance of lively, fresh and fruity 
flavours.  The range pays tribute to a truly complimentary team – Andre and his son, Jacques, who 

combine their experience, personal attention and love for wine to produce this range –  
truly a reflection of two minds. 


