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SINGLE VINEYARD OLD BUSH-VINE CHENIN BLANC

ALL MY WINES ARE ADDRESS SPECIFIC, FROM A UNIQUE TERROIR OR APPELLATION AS THE FRENCH CALL IT.
WELLINGTON IS ONE OF THE HISTORIC WINE PRODUCING REGIONS IN THE WESTERN CAPE.

THE CLIMATE IS WARM WITH MODERATE RAINFALL. IN TERMS OF WHITE WINES THE REGION 1S CERTAINLY
BEST SUITED FOR CHENIN BLANC AND PERHAPS EVEN GRENACHE BLANC AND A FEW OTHER
WARMER CLIMATE VARIETALS. IN 2015, WELLINGTON BECAME OUR HOMETOWN. AND AFTER

SEARCHING FOR THE RIGHT VINEYARD WE FINALLY FOUND A 1979 OLD BUSH-VINE CHENIN IN 2018.
2019 MARKED THE FIRST VINTAGE OF OUR W.O. WELLINGTON OLD VINE CHENIN. WE HAVE HAD ISSUES
WITH OTHER W.O.'S IN THE PAST IN TERMS OF TRADE NAMES ETC. AND HENCE DECIDED TO RE-NAME
THE WINE TO HOMETOWN OVC.

HOMETOWN OVC IS THE MIDWAY OF OUR THREE OVC'S IN TERMS OF FRESH MINERALITY AND POWER.
COMPONENTS ARE HARVESTED AT DIFFERENT RIPENESS LEVELS IN ORDER TO CREATE A HARMONIOUS
BALANCE BETWEEN RICH & RIPE CHENIN FLAVOURS AND FRESHNESS & ACIDITY OF THE EARLIER PICKING.

LABEL ART - HOMETOWN OVC IS AN OLD VINE CHENIN FROM MY HOMETOWN, WELLINGTON.
THE ARTIST AND [ TOOK A PHOTO OF THIS BUSH-VINE ARM AND TOP SOIL IN THIS VINEYARD.

THE SOIL IS A DUPLEX SOIL AND HAS BOTH QUARTZ AND “KOFFIEKLIP" (FERRICRETE) ROCKS AND
PEBBLES THROUGHOUT THE TOP SOIL HORIZON. THE LARGER ROCKS ILLUSTRATED ARE QUARTZ AND
THE SMALLER ONES “KOFFIEKLIP” WHICH TRANSLATES TO “COFFEE-STONE" AS THE SMALL DARK-RED
PEBBLES ALMOST LOOK LIKE COFFEE BEANS. QUARTZ BRINGS THE FRESHNESS & MINERALITY AND THE

IRON RICH “KOFFIEKILP" BRINGS THE POWER BALANCE TO THE WINE. THE RELATIVELY MEDIUM
INTENSE YELLOW COLOUR USED BY THE ARTIST SHOWS THE MEDIUM BALANCED INTENSITY OF THIS WINE,
AS THE ROCKS BECOME THE SOIL, AND THE SOIL INFLUENCES THE WINE.

TECHNICAL DETAILS:

INTENSE SORTING OF EACH BUNCH IS CRUCIAL. PRESSED IN OUR OLD BASKET PRESS AND TRANSFERRED
TO OLDER FRENCH BARRELS (VARIOUS SIZES) AFTER A ROUGH SETTLING OVERNIGHT. NO ENZYMES OR
ANY OTHER ADDITIVE IS USED. TEMPERATURE CONTROLLED NATURAL FERMENTATION AND MATURATION

CONTINUES IN THE SAME BARRELS FOR +10 MONTHS ON PRIMARY LEES WITH NO BATTONAGE.

VINEYARDS :  OLD BUSH-VINE IN THE NORTHERN PART OF
THE WELLINGTON REGION PLANTED IN 1979.

SOIL: A DUPLEX SHALE WITH BOTH QUARTZ
AND “KOFFIEKLIP” (FERRICRETE)

GRAPES : 100% SINGLE VINEYARD CHENIN BLANC
ALCOHOL: 13.0% BY VOL
RESIDUAL SUGAR: 1.7 G/L

PH: 3.51
TOTAL ACIDITY : 5.4 G/L
TOTAL SULPHITES :  +80 PPM AT BOTTLING
TOTAL PRODUCTION = 1023 x 750mL / 25 x 1500me W
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