
Chardonnay 2019
Stellenbosch, South Africa

Technical Notes

Hand picked Chardonnay grapes, from 
4 blocks planted with French CY95 and 
California CY 8 and CY 9 clones. Vine age 
ranges from 20 -30 years and planting 
density is around 3500 plants per acre. 
Grapes are harvested in several stages, 
to provide layers of complexity and 
blending components (22 Brix up to 25 
Brix). Grapes are whole bunch pressed 
and then fermented in 300 liter barrels, 
with roughly 20% new French oak and 
the balance up to 5 years old. About 
10% is fermented in concrete eggs. 
Barrel portion is fermented with natural 
yeasts. Maturation period runs 10 - 11 
months with only 30% going through 
Malo. Prior to bottling, wine is fi ltered via 
Vegecol, X Flow fi ltration and then fi ned 
with Bentonite. 15,000 bottles were 
produced

About this Wine

This is the Thirteenth vintage of
Edgebaston Chardonnay. The wine
is made from 4 different vineyards.
As with previous vintages, the wine
shows an elegant minerality with
lime-citrus, sourdough and cinnamon 
fl avours. The tight minerality keeps a 
wonderful acid grip on the palate showing 
good aging potential. A fl oral note of
wild, white fl owers such as frangipani and 
almond blossom is obvious on the front of 
the nose and follows through the palate.
Likened by many to the fl avours found in 
cooler Burgundian and Chablis sites, the 
focus here is to make elegant wines, the 
ideal accompaniment to foods such as
paella, quail and pork.

Wine Analyses
Alcohol: 14.16%

Acidity: 5.6 g/l

pH: 3.18

Residual sugar: 4.5 g/l

Vineyard Selection

100% Chardonnay

Wood Elevation:

Ten months in French Oak;

10 % New French Oak – Nevers,

Allier; Medium Toasted

45 % 2 nd Fill French Oak – 

Medium

Toasted

45 % 3 rd Fill 

French Oak

Coopers:

D&amp;J, Mercury

Wine Maker: David Finlayson
Appellation: Stellenbosch
Varietal: Chardonnay
Yields per acre: 2-3 tons
Cases produced: 1250
Filtration and fi ning: Bentonite fi ning , 
coarse fi ltration
Wood treatment: 20% new 300L French oak, 
70% 2nd -5th fi ll, 10% concrete egg.
Length of barrel maturation: 10-11 months

UPC CODE: 858441006828
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DAVID FINLAYSON


