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Fermentation types All wines (94%) received lees Wooded: 14
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Inoculated with: Yes / / No? contact except one (6%) oete
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* “mouthfeel and complexity”
+ ‘“protection of fresh fruit”
« “adds body and structure”

« « Temperature ranges:
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and Fermentation fermentation contact
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* Bottle ageing:
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« Balling: 22" - 24.5 7wl _,f-.-";%;,‘?‘ Bottle ageing, Fing
* PH:3.2- 3.6 & filtration and fining = rining. |
* TA:5.3-10.1 (g/L) Only prior to bottling
N « Filtration - if yes:
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only sight and taste” — onite 0
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« Opening canopy for Vineyard management occurring occurring
sunlight penetration Clone: 6)

* Preventing rot all unknown @

Planting

Vineyard Soil types and

' densit - ilisati
Pruning y locations fertilisation /
methods }
Region Soil types
Range (vines/ha)' Stellenbosch decomposeFi granite, sandy
’ loam top soil, lower clay loam,
. ) 1111 — 3788 . O”fants River e Paarl oakleaf, sandstone
All bush vines: / Swartland granite, tukulu, weathered
2 bud spur pruning * Swartland » Stellenbosch swartland shale, decomposed
Most frequently « Wellinat e H granite, shist, 'koffie klip'
df ellington ermanus
ana 1ocus on occurring Paarl weathered swartland shale
producing balanced Citrusdal (Olifants River) hutton, sandstone, sandy soils
yields Bot River (Hermanus) bokkeveld shale, sandy wet clay
Simonsberg (Stellenbosch) |hutton, glenrosa
Wellington tukulu

3000 - 3500 & | ..
vines/ha , - C o gl 7

we * Post harvest nitrogen
N » Organic — cover crops and guano
i « Foliar spray

This poster provides feedback on the vineyard management and cellar practices currently used by South African (SA) private
cellars in the crafting of 18 different premium quality old-vine Chenin blanc wines. The information was obtained with a
questionnaire sent to producers, as well as consulting experts from industry on their knowledge of old vineyards. The vineyards
are amongst the oldest SA Chenin blanc vineyards (>40 years) in the country. These vineyards are part of our country’s history
that has seen many political and economical changes. Some of them have even survived wars.

Acknowledgements

We would like to thank Vineyard Manager, Rosa Kruger, for sharing her expertise on old-vines; Ina Smith,
Manager of the Chenin Blanc Association, with her impeccable knowledge on the Chenin blanc cultivar;
\Private Chenin cellars for sharing their secrets with us.

[ ] 3
\ INSTITUTE F%EGRéPg i
Wi N
AND WINESCIENCE Wine Industry Network of Expertise and Technology RF

Netwerk van Kundigheid en Tegnologie vir die Wynbedryf

science
& technology

Department:
Science and Technology ) :
REPUBLIC OF SOUTH AFRICA R Y | »

National
Research
Foundation




	Yes / No?
	Yes / No?
	Fermentation
	Lees contact
	Harvesting
	Bottle ageing, filtration and fining
	Canopy management

	40-64 years
	and clone
	Pruning methods
	Vineyard locations

	This poster provides feedback on the vineyard management and cellar practices currently used by South African (SA) private cellars in the crafting of 18 different premium quality old-vine Chenin blanc wines. The information was obtained with a questio...
	We would like to thank Vineyard Manager, Rosa Kruger, for sharing her expertise on old-vines; Ina Smith, Manager of the Chenin Blanc Association, with her impeccable knowledge on the Chenin blanc cultivar; Private Chenin cellars for sharing their secr...

