
Technical Notes About this Wine

CAMINO AFRICANA
Chenin Blanc 2019
Stellenbosch, South Africa

UPC CODE: 858441006538

Wine Analysis Assemblage
Alcohol: 12.76%

Acidity: 5.5 g/l

pH: 3.3

Residual sugar: 2.1 g/l

VEGAN FRIENDLY

SUSTAINABLE

ORGANIC

BIODYNAMIC

Clones planted: Unknown
Rootstock: Ramsey
Soil types: Sandy, loam topsoil to granitic 
gravel subsoils
Aspect of vineyards: N-S
Ha planted: 2
Planting distance: 2‘ x 6‘
Vines per hectare: 4000
Trellis system: bushvine
Irrigation: Dryland
Average Production: 200 x 6
Harvest dates: February – March 2019
Altitude: 220m
Temperature: 7-30C
Rainfall: 500-650mm/annum
Wood Elevation: 12 Months - older French 
oak barrels and concrete eggs.  

100% Chenin Blanc

All grapes were hand-picked from two 

gnarly bush-vine vineyards, planted 

in back in the 1960’s. The beauty of 

old vines is that they have deep root 

systems and hardly seem to be affected 
by the previous 4 year drought. Grapes 

were whole bunch pressed and then 

fermented with wild yeast in older 

French oak barrels. Lightly sulphured 

after primary fermentation to prevent 
MLF, followed by 12 months maturation 
on the lees. The wine has an unmistak-

able minerality and the salty, umami fla-

vor on the palate that can only be found 

when vines have struggled for decades 

to make their mark in the soil.

With South Africa having more planted 

acres of Chenin Blanc than the rest of 

the world combined, it stands to reason 

that some winemakers would want to 

make some cool renditions of the much 
maligned grape. Previously most of the 

Chenin in South Africa was used to make 

brandy, but with the drinking habits of 

millennials shifting more toward wine, 
some of the older, lower yielding vine-

yard sites are up for grabs, creating new 
‘garagiste like’ opportunity for this grape. 

This wine signifies something truly special 
to David, is part of his journey in life and 

wine in South Africa, hence the name, 

Camino Africana, “The African Way.”

Scores/Reviews
94pts Tim Atkin

David Finlayson uses fruit from two old 

bush vine Chenin Blanc vineyards in Stellen-

bosch, planted in 1947 and 1961, to make 

this nuanced, complex white. Eschewing 

malolactic to retain focus, it’s leesy, intense 
and poised, with some stony grip, thatch 

and citrus aromas and a long, waxy finish. 
2021-27


