CHENIN BLANC 2025

GILBERT & GAILLARD 2025

89 Points - Gold Medal

OVERVIEW

Crafted from selected vineyards in the Stellenbosch
region, this Chenin Blanc reflects the maritime influence
of False Bay and combines purity of fruit, freshness and
elegance in a modern South African style. The wine
displays vibrant fruit character, refreshing acidity and a
refined mineral finish.

ORIGIN

Helderberg, Stellenbosch, South Africa. Maritime-
influenced vineyards on granite and shale soils.
VINIFICATION

Cool stainless-steel fermentation with a small oak
component. Aged on fine lees for added texture.
ANALYSIS

Alc. 13.5% | TA5.5 g/L | pH 3.3 | Dry-off dry

TASTING NOTES

Quince, pear and citrus blossom lead to green apple, ripe
peach and a subtle honeyed nuance. Bright acidity
carries through to a precise, mineral-driven finish.

FOOD PAIRING
8-10 °C | Seafood, grilled fish, poultry, Asian cuisine and
chévre.
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