
Wine Story 

Kaal means naked in Afrikaans. This wine was made 
alongside its red counterpart, "Voet" (meaning foot), and 
was crafted in the most natural of ways - taking inspira-
tion from Georgia where the very first wine was made. 
Many years ago bare feet / kaalvoete were used to crush 
the skins of the berries open, allowing the juice to flow 
out that would later become the final wine. This is a 
natural wine, a naked wine and a wine to celebrate and
pay homage to the simple beginnings of wine.

Winemaking info

Both the Chenin blanc and Grenache blanc 
vineyards are located on the southern 
slopes of the Paarl Mountain in decomposed 
granite soils.  The grapes were hand 
harvested and transferred straight to 
barrel as whole clusters. The fruit was 
gently crushed with bare feet to allow 
some juice to flow out and fermentation to 
kick start naturally, with the wild yeast 
present on the skins. The skins were gently 
pushed down into the wine during 
fermentation. After fermentation the 
barrels were topped and sealed. The wine 
was left in the barrel without any additions 
or disturbances for 7 months. By then, the 
skins and stems had settled at the bottom of 
the barrel, filtering the wine with gravity - 
as we would discover when we opened the 
barrels in September. This wine was never 
sulphured - the tannins from the seeds, 
skins and stems protect the wine. The wine 
was then pressed and left to settle before 
bottling. The wine was bottled unfined 
and unfiltered.

TASTING NOTE

The colour in the glass is gold with a 
touch of orange which is typical for this 
wine style. The wine is complex with layers 
of honey, red apple, summer fruits and 
saltiness. The pithy tannin lends a raw 
structure to the wine perfectly in balance 
with bountiful layers of fruit, minerality 
and spice.

K A AL

Cultivar

Chenin blanc 50%

Grenache blanc 50% 

skin macerated wine

VINTAGE

2019

Wine of Origin

Paarl

Amount bottled

472
Bottling date

22/10/2019
ANALYSIS

ALC 13,8
rs 2,4
ph 3,46
ta 5,6
va 0,69


