SEVEN SISTERS

SOUTH AFRICAN WINE

Chardonnay 2020

TASTING NOTES

The balance of fresh citrus fruits and
rich melon characters give the wine
a full-rounded palate that combines
well with the subtle creaminess and
nuttiness of the gentle oak. The
natural acidity follows through to a
fresh and clean finish.,

SEVEN SISTERS Enjoy now with seafood, salmon,

roast chicken and pork.

Captured in this bottle a wine embracing
the sisters pride and commitment.

WINE OF ORIGIN WESTERN CAPE

www.sevensisters.co.za
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The Chardonnay grapes were harvested and brought to the cellar during
the first week of February. Theese vines are planted higher on the foothills
of the mountains, in gravelly Karoo soils with some clay and lime fractions.
Twenty percent of the blend was fermented on wood and the balance in
temperature controlled stainless steel tanks at 12°C for 19 days. Wine was
left on the lees for 80 days to add complexity. Twenty percent of the wine
was matured on French oak for 6 months.
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