S MA LL B ATCH C OLLE CT I ON
K A A LGAT STE E N 2015
The Small Batch Collection wines are made in miniscule quantities and allow us to explore various winemaking techniques, grape varietals and
vineyards. Sometimes it’s about pushing the winemaking boundaries and sometimes it’s all about figuring out the best way to capture the pure essence
of a specific vineyard. The lessons we learn when making these wines are applied to our general vineyard and winery strategies.
The Kaalgat Steen (meaning naked Chenin Blanc in Afrikaans) is the most “natural” expression of a single vineyard that we could come up with.
Grapes were fermented with the skins intact and no additions, other than a small amount of SO2 prior to bottling, were made to the resulting wine.

WINE ANALYSIS

VINEYARDS
Our vineyards lie on the south western edge of
the Paarl region. The climate is Mediterranean
- i.e. cold, wet winters and dry summers. Soils
are a combination of decomposed granite and
Malmesbury shale.
Grapes were sourced from a 33 year old, dryfarmed bush vine vineyard. In order to
optimize the influence of terroir all our
vineyards are managed according to organic
principles.

11.66%

RS:

1.4 g/l

TA:

5.0 g/l

pH:

3.72

Total SO2:

18

TASTING NOTES

VINIFICATION
Grapes were hand-picked and fermented
“whole-bunch” in an open-topped tank for 5
days. No additions of yeast, tartaric acid,
Sulphur dioxide (or anything for that matter)
were made to the must. Grapes were pressed
after 5 days. Bottled after 11 months
maturation in an old barrel. A small amount of
Sulphur dioxide was added to the wine prior to
bottling.

VARIETIES
Chenin Blanc

Alc:

100%

Light golden in colour. Not overly fruity on the
nose with hints of peach, honeycomb and
straw. Savoury and chalky on the palate.

