Bon Vallon Chardonnay 2017
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HARVEST & VINTAGE NOTES

CLIMATE: In summer a fresh southerly breeze has a cooling -
effect on the vineyards, allowing the grapes to ripen evenly ;
and in perfect balance. The dry climate and the bracing breeze : l]”‘i |
keep pests to a minimum, resulting in sparse spraying.

IRRIGATION: Controlled computerized irrigation systems EE E % é E: @% E_E @ E‘F
produce grapes of optimum ripeness and developed flavors. S TAT

SOILS: Rocky, mountain gravel soil with an abundance of free
limestone and complemented with a slight clay component
assisting in the water hold capacity of the soil. The high

pH ensures ideal vineyard conditions for the growing of

. ) . WINEMAKERS: Danie & Peter De Wet
Chardonnay, allowing true varietal expression.

HARVEST&WINEMAKING: Grapes are picked in the coolr.1e.ss GRAPES: 100% Chardonnay
of morning to immediately capture the natural complexities i

of the grape. Once de-stemming, pressing and overnight set-

~ . 0,
tling are complete, the juice is racked-off from the sediment ALCOHOL: 13.26%

and pumped into stainless steel tanks for fermentation. After

fermentation the wine is left on the less under controlled tem- RESIDUAL SUGAR: 2.5 g/L

peratures, with weekly stirring.

NOTES: Optimum varietal expression. An unwooded wine, PH: 310

Bon Vallon has a brisk and clean freshness leading into a wide

spectrum of classic flavors including citrus, wild flowers and TOTALACIDITY: 7.7 g/L

grilled nuts, with a nuanced minerality on the aftertaste.
TOTAL SULPHUR: 34/108

I E www.broadbent.com // n @BroadbentSelections // ’ (@BroadbentWines // @ (@broadbentselections I



