THE AHRENS FAMILY

soutsteen

= W.O. SWARTLAND-PIEKENIERSKLOOF =

2023

A BLEND OF PALOMINO & CHENIN BLANC

ALL OUR WINES ARE ADDRESS SPECIFIC, FROM A UNIQUE TERRIOR OR APPELLATION AS THE FRENCH CALL IT. THIS IS OUR

FIRST DUEL REGION WINE.IT'S A BLEND OF PALOMINO FROM PIEKENIERSKLOOF AND CHENIN BLANC IS FROM SWARTLAND.
PALOMINO GROWS WELL IN EXTREME CLIMATES, USUALLY HOT AND DRY. PIEKENIERSKLOOF IS PERFECT FOR PALOMINO AS IT IS

BOTH HOT AND DRY YET WITH COOL NIGHTS AS IT IS SITUATED ON A PLATEAU AT AROUND 700M ALTITUDE.
IT IS THE GRAPE MOSTLY USED IN JEREZ(SPAIN) FOR THE PRODUCTION OF SHERRY. IT'S A “BLAND” & NEUTRAL VARIETAL, YET IT’S
KNOWN FOR ITS DISTINCTIVE SALTY TASTE WHICH PAIRS EXCEPTIONALLY WELL WITH FOOD. THE CHENIN COMPONENT
IS SELECTED ANNUALLY FROM ONE OF THE EXISTING CHENIN'S WE PRODUCE, TO BRING SOME BALANCE AND BEAUTY TO COMPLEMENT
THE SALTINESS OF THE PALOMINO. THE NAME SOUTSTEEN TRANSLATES TO “SALT-ROCK” . THE “SOUT"(SALT) PART REFERS TO THE PALOMINO
AND “STEEN" IS A SYNONYM FOR CHENIN BLANC IN SOUTH AFRICA.

LABEL ART - WE DECIDED TO CHANGE OUR LABELS FOR THE 2022 VINTAGE AND FORESEEABLE FUTURE.

WE STARTED OUR WINERY IN 2008 WITH “BLANK" LABELS SIGNIFYING A CLEAN PAGE OF NEW BEGINNINGS TO COMMUNICATE
ADDRESS AS THE IDENTITY OF A WINE RATHER THAN A GRAPE VARIETAL. IN 2016 WE MOVED TO USING ART PIECES ON OUR
LABELS DONE BY WELL-KNOWN ARTISTS OF SOUTH AFRICA. EACH ARTWORK REPRESENTED A UNIQUE EXPRESSION OF EACH WINE.
WE DID THAT FROM 2016 TO 2021 AND ACCUMULATED MANY AMAZING ART PIECES DURING THAT TIME.

OUR NEW LOOK COMMUNICATES OUR “CLEAN" AND MINIMALISTIC APPROACH TO HOW WE MAKE OUR WINES.
THE SMALL INTRINSIC DETAILS IN OUR DESIGNS SYMBOLIZE OUR ATTENTION TO SMALL,

YET VERY IMPOTENT DETAILS IN OUR MINIMAL INTERVENTION WINEMAKING STYLE.

TECHNICAL DETAILS:

INTENSE SORTING OF EACH BUNCH IS CRUCIAL. THE PALOMINO COMPONENT IS

WHOLE-BUNCH NATURALLY FERMENTED FOR A FEW DAYS TO BRING SOME STRUCTURE AND MOUTHFEEL
TO THIS SOMEWHAT NEUTRAL GRAPE. AFTER PRESSING THE BALANCE OF THE FERMENTATION AND
MATURATION IS DONE IN SUPER OLD(90+) SHERRY BARRELS FROM JEREZ.
THE CHENIN BLANC COMPONENT IS DONE IN THE SAME WAY AS THE REST OF OUR CHENIN'S
ARE DONE, WITH NATURAL FERMENTATION AND MINIMAL INTERVENTION.

VINEYARDS :  OLD BUSH-VINE PALOMINO & CHENIN
FROM PIEKENIERSKLOOF AND SWARTLAND
RESPECTIVELY.

SOIL: PALOMINO - SANDY QUARTZ RICH HIGH ALTITUDE SOILS.
CHENIN - DECOMPOSED GRANITE AND [RON RICH SOILS

GRAPES :  CHENIN BLANC, PALOMINO

ALCOHOL :  12.5% BY VOL
RESIDUAL SUGAR : 2.7 G/L
ks .
.~:'31lt!i‘tlri1|.!.---.,i PH: 3.29
w : TOTAL ACIDITY : 5.5 G/L

THE AHRENS FAMILY WINERY
THE CHASE ROAD, WILDEPAARDEJACHT, PAARL

TOTAL SULPHITES :
TOTAL PRODUCTION :

+90 PPM AT BOTTLING
1399 x 750mL

ALBERT: +(27) 791966887 / OFFICE: +(27) 818425554

TASTEWINE@THEAHRENSFAMILY.CO.ZA
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