
Wine Story 

A Sondebok is a 'naughty' child, or black 

sheep, something different which goes 

against the grain. Our Chenin Blanc 

tends to be the subject of much experi-

mentation, pushing boundaries of this 

stunning variety and its versatile nature. 

A chenin of extravagance and oddness.

Tasting Note

Chenin is perfectly suited for 

growing in the soils of Paarl, 

and this refined style of wine 

goes against the standard 

grain. With fine stone fruit, 

orange and pungent naartjie 

peel on the nose, the savoury 

and complex palate reflects a 

grainy texture developed from 

the 3 day skin contact. The 

perfect dinner wine, requiring 

time in the glass and slow 

tasting to allow for all its 

facets to unfold. 

Winemaking info

Hand picked  @ 24.8 Brix. The 

whole berries were destemmed 

and transferred to a stainless 

steel tank for 3 days. The must 

received some fermenting 

Chenin blanc juice to start 

natural ferment. Skin contact 

was allowed for 3 days after 

which the grapes were gently 

basket pressed, separating the 

free run and press wine. Cold 

fermentation continued in 

tank for 8 days after which 

the juice was transferred to 

2nd and 3rd fill french oak 

barrels. The wine matured for 

8 months on the lees before 

bottling.

Cultivar

Chenin blanc

VINTAGE

2015

Amount bottled

434

Harvest date

02/05/2013

Bottling date

29/10/2015

ANALYSIS

ALC 14,5

rs 2

ph 3,43

ta 5,3

va 0,32

Vineyard info

Fairview Block 39, The 

trellised Fairview vines 

grow on the slopes of 

Paarl Mountain, on 

decomposed granite soils. 


