
Technical Notes About this Wine

OSCAR BROWNE

CHARDONNAY 2020

Elgin Valley, South Africa

Wine Analysis Tasting Notes

Alcohol: 13 %

Acidity: 7.3 g/l

pH: 3.01

Residual sugar: 1.9 g/l

VEGAN FRIENDLY

SUSTAINABLE

ORGANIC

BIODYNAMIC

The nose offers up hints of salted butter and 
toasted nuts to the white peach and citrus fruit 
aromatic notes. A range of flavors are expressed, 
from vibrant floral, saline, citrus/tangerine and 
white peach to a dry, river stone mineral edginess. 
Even though this was given 100% malo, the palate 
is tightly wound, without any overt creaminess. 
The wine is medium bodied, showing some citric 
cut, a light, creamy peach component, toasted 
nut/almond and distinct minerality, all playing 
out beautifully, bringing this to a lovely dry, stony, 
mineral laden finish. There is wonderful power, 
without losing its elegance and all the while, 
retaining a beautiful, full, textbook Chardonnay 
flavor spectrum. Very Burgundian in style, leaning 
toward a cross between a Chassagne Montrachet 
and a Puligny Montrachet. This wine is 
built for the cellar and will pay rent 
handsomely if tucked away for a few 
years.

Picked twice during harvest – earlier and later 
picks to maximize the flavor spectrum that 
the vineyards could offer. The bunches are 
chilled to 37°F overnight before being tipped 
on a conveyor where they are then hand 
sorted, before whole bunch pressing. After 
pressing, the settled juice is then racked into 
barrel for natural fermentation by indigenous 
yeasts. The wine then undergoes 100% malo-

lactic fermentation in 228L French barriques, 
for approximately 11 months. A blend of 3 
Burgundian cooperages is used and the oak 
used is tighter grain with medium toast. (New 
oak – 23%, 2nd fill – 50% and 3rd fill – 27%) 
Each clone is vinified and matured separately 
to enhance its individuality, before combining 
in the final blend. The final assemblage looks 
like this (50% clone CY95, 25% clone CY76, 
25% clone CY548) The finished blend is racked 
into stainless steel for 2 months to settle, with 
no fining and only a very light filtration before 
bottling.

With the run of success that the Downes 
brothers have been having, with their cool 
climate wine project, making world class 
Merlot, Sauvignon Blanc and Pinot Noir, it 
should come as no surprise that they have 
released a jaw-dropping Chardonnay, at their 
very first attempt. In much the same way 
as the styling of their Merlot, leans toward 
the right bank of Bordeaux, their Chardon-

nay could easily be mistaken for a top flight 
Burgundy. The fastidious nature of James’ 
viticultural practices suggests that this project 
was planned many years ago. The clonal se-

lections were carefully thought out. The site 
and the soil was dutifully prepared. The vines, 
once planted, were nurtured for years, until 
the overcame their adolescence, before being 
tasked with yielding such high quality fruit. 
Nothing happens by accident with these fel-
lows. Pleasantly surprised as they may seem, 
with their debut release of Oscar Browne, it is 
clear they were always aiming for greatness.

Clones planted: CY95, CY76 and CY548
Rootstock: Richter 110
Soil types: Deep silica quartz encrusted 
Table Mountain Sandstone.
Aspect of vineyards: East facing.
Ha planted: 0.8 ha
Planting distance: 2.2m x 1m
Vines per hectare: 4545 vines
Trellis system: Vertical shoot positioning 
- 5-wire Hedge system.
Irrigation: Drip irrigation.
Average Production: 7 tons per hectare.
Harvest dates: First week of March.
Altitude: 850ft to 1000ft above sea 
level.
Temperature: Average growing season 
temperature of a cool 64°F.
Rainfall: Summers are dry with abun-
dant rainfall, mostly in the winter 
months

Terroir

92 pts – James Suckling
91 pts John Platter

Scores


