
THE DRY LAND COLLECTION 

Longevity N@�al Sweet Chenin Blanc 2017
Winemaker: Albertus Louw & Natalie Kühne | Viticulturist: Tharien Hansen 

Cultivar: 100% Chenin Blanc | Appellation: Paarl

THE RANGE
The Dry Land Collection Wines are made from grapes of Dryland Vineyards, 
which showcase the uniqueness of the wines grown in this testing terroir. 
The wine is made in a new world style, complex with ample fruit and 
structure.

THE WINEMAKING
The grapes were harvested by hand at the end of March at a minimum of 
32° Balling. Once the sugar reaches 23° Balling, the clusters are snapped 
and our natural “Dry on Vine” process is followed until approximately 80% 
raisin status is obtained. Skins are drained and pressed. 

Flotation is followed to achieve a clean and clear juice for fermentation. 
Fermentation took place in 500L French Oak barrels until the desired 
residual sugar and alcohol balance is reached. Wine is removed from the 
barrels and thermo-flashed to stop the fermentation process. Wine is 
cross-flowed and returned to the barrels for a further maturation period of 
eight months.

THE  VINEYARD
The grapes are harvested from 17-year-old vineyards on a five-wired trellised 
system in the Paarl area. The soils are deep and strong in structure. Little to 
no irrigation is used in this vineyard block, thus relying on winter rainfall.

TASTING NOTE
This is another exceptional example of the versatility of Chenin Blanc. With 
its appealing colour, enticing aromas and vibrant mouthfeel, this wine is 
made to please. Marmalade and honeycomb aromas with a hint of ginger 
are all prominent on the nose, whilst the palate is viscose and voluptuous.

FOOD PAIRING
Enjoy as dessert or pair with the likes of koeksisters, matured cheeses or 
other sweet treats. 

MATURATION POTENTIAL 
Ready to be enjoyed now with the potential to age further for eight years.

SUITABILITY FOR VEGETARIANS OR VEGANS 
None.

CHEMICAL ANALYSIS
Alcohol: 8.26% by volume

Residual sugar: 214.9 g/l

Total acidity: 6.9 g/l

pH:  3.53
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