Die vve Brsstok

L’ORMARINS: Ou Bosstok Chenin Blanc

VINTAGE: 2019

AVERAGE TEMP: 19.4°C

RAINFALL: 827mm

VARIETAL: 100% Chenin Blanc
HARVESTING BEGAN: 18 February 2019
HARVESTING ENDED: 18 February 2019
ORIGIN OF FRUIT: Franschhoek

SOIL TYPE: Decomposed Granite

YIELD: 3.2 t/ha

CULTIVAR: Chenin Blanc

IN THE VINEYARD: This vineyard has unique history and an
extraordinary story of “2 lives”. First planted in 1964 on the slopes of the
Paardeberg Mountains between Malmesbury and Paarl in the Swartland,
these old bush vines were removed from their original home and replanted
on the north facing decomposed granite slopes of L’Ormarins,
Franschhoek in 2007 & 2008 where they now produce this single varietal
wine. Yielding on average around 2 — 3 tons/ha, the vines produce fruit of
great purity and balance.

VINTAGE NOTES: The 2019 vintage was a very challenging one, mainly
due to uneven ripening during the early stages of harvest. October 2018
experienced wet, cold, and unusually warm conditions, as well as strong
winds that caused significant damage to certain vineyards. This led to poor
set and the consequent uneven ripening of bunches. The conditions during
January and February were very favourable, with cool nights and moderate
daytime temperatures resulting in great fruit flavours and exceptional acids.
Despite the slower start, the white- and rosé harvest was intense and
compact, ending 2 weeks earlier than the 2018 vintage.

WINEMAKING: Grapes were hand-picked early in the morning into
small lug boxes and taken to the cellar adjacent to the vineyard, where they
were then destemmed and pressed, and the juice allowed to settle
overnight. Spontaneous alcoholic fermentation occurred in an old French
oak foudre, before the wine was transferred to both stainless steel (50%)
and older 300¢ French oak hogsheads. The wine underwent spontaneous

MLF (100%) and was kept on the fine lees for 7 months prior to bottling.

TASTING NOTES: Oven-baked apricot- and peach aromas vie with
cream, nuts and even dried apple rings and a brush of citrus zest. The
palate is complex: bright and lively with typical stone fruit zip and vigour
initially before opening up and becoming broad, rich, creamy and
gently nutty. Well-judged ripeness and body. Good equilibrium of oak
and fruit with a creamy lees note also apparent. Finishes dry and crisply
clean.

Alc: 11.5% | TA:5.2 g/t | RS: 1.6 g/¢ —g
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