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EST. 1 9 8 1

Cultivar: 
Chardonnay

Vineyards:
The grapes stem from Eikendal and Elgin have a North East aspect and are up to 170m above sea 
level. They are grown in the Peroldt five-wire trellising system on Duplex Koffieklip 
("CoffeeStone") and Estcourt soils. All VSP system. Spur and Guyot pruning, Koffieklip soil with a 
mixture of gravel and sand. 2.4 x 1.2m plant spacing. The Elgin vineyards are 350 m above sea 
level.

Vinification:
Janina 2015 is an elegant blend of 80% Eikendal Chardonnay grapes, clone 277, 95 and 96, while 
the rest stems from the Elgin Valley, clone 277. So, to put this in to perspective: it is a wine grown 
from 4 different blocks, 3 different clones and two different regions. Picked at different ripeness 
level, all accordingto the best quality each clone has to offer. The grapes fermented separately and 
this is our 1st Janina that relied solely on 100% natural fermentation. The result is a wine with 
more guts and depth and a rich mid palate. Aged on the lees for 6 months in 10% egg shaped 
tanks. This is without a doubt the best Eikendal has produced and we have taken unwooded 
Chardonnay to the next level in South-Africa.

Wine analysis:
Sugar: 2.1g/l
Total acid: 6.0g/l
pH: 3.32
Alcohol: 13.0% vol.

Winemaker's description:
Janina 2015 is rich on the nose, exuding honey flavours, sweet apple, orange peel, lemon zest and 
beautiful perfume with an expression of energy. On the palate you have a rich entry with a broad 
mid-palate but the great gift is the exceptional minerality that comes after the richness, which 
keeps the palate tight and fresh.

Maturation potential:
Eikendal Janina can be enjoyed now or within the next 3 years.

Serving Temperature:
12°C - 14°C



UNWOODED CHARDONNAY 2014

Cultivar:

Chardonnay

Vineyards:

These vineyards have a North East aspect and are up to 170 m
above sea level. They are grown in the Peroldt five-wire trellising
system on Duplex Koffieklip (“Coffee Stone”) and Estcourt soils. All
trellised in the VSP system. Spur and Guyot pruning used on these
vines. Koffieklip soil with a mixture of gravel and sand. 2.4 x 1.2m
plant spacing. Elgin vineyards 350m above sea level.

Vinification:

Blocks picked at optimum ripeness level for each block’s specific
wine goal. The Balling varies from 19˚B to 23˚B. Grapes cooled
down to below 5˚C before entering the cellar. Whole bunch
pressing to enable the cleanest, purist juice. Overnight settling to
clarify the juice. All natural fermentation. Different clones and blocks
kept separate. Fermentation in both stainless steel and egg shaped
tanks. Fermentation takes place at around 15˚C and lasts up to 3
months. Afterwards the wine is aged on the lees for up to 6 months.
Afterwards, careful blending and bottling at Eikendal.

Wine analysis:

Sugar: 2.1 g/l
Total acid: 6.0 g/l
pH: 3.32
Alcohol: 12.5% vol.

Winemaker’s description:

The wine is very dense and layered. Nose is rich, perfumy with
orange peel, lemon zest and a hint of honey comb. Palate is rich
with a strong mid-palate but then it turns tight and mineral with a
great length to the wine. This is a classy unwooded Chardonnay
that has a myriad of small complexities to create this hugely
complex wine.

Maturation potential:

Eikendal “Janina” is best drunk within the next 2-3 years.

Serving Temperature:

12oC -14oC in smaller white wine glasses.
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Unwooded Chardonnay 2013 

Janina 

Cultivar:  

Chardonnay 

Vineyards: 

These vineyards have a North East aspect and are 
up to 170 m above sea level. They are grown in the 
Peroldt five-wire trellising system on Duplex Kof-

fieklip (“Coffee Stone”) and Estcourt soils. Of the 55 
vineyards planted, these vineyards comprise of 
about 9 hectares. Ten percent of these grapes are 
from the Elgin Valley at 600m above sea level. 

Vinification:  

Minimal intervention - that is the focus. Let the 
Helderberg do the talking with Elgin Valley giving 
freshness, tightness and length. Grapes are picked 
nice and early and cooled down to 1-3ºC before 
pressing. Soft whole bunch pressing with overnight 
settling. Long and slow fermentation in stainless steel 
tanks at cool temperatures. 30% of the wine is fer-
mented naturally and kept on lees for 6 months be-
fore clarification and bottling. 

Wine analysis: 

Sugar:  3.5 g/l  
Total acid:  6.1 g/l 
pH:  3.38  
Alcohol:  13.5 vol% 

Winemaker’s description: 

A true, unwooded Chardonnay. Complex in the 
sense that nothing is too obvious in the wine. Tight 
and linear with extreme freshness. Hints of minerality 
balanced with fresh citrus and perfume. All natural 
acidity, which gives a long easy tight finish. This wine 
will become more rich and concentrated over the 
next year and can be aged for up to 2-4 years. 

Maturation potential:  

Eikendal “Janina” is best drunk within the next 2-3 
years. 

Serving Temperature: 

12oC -14oC in smaller white wine glasses. 
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Unwooded Chardonnay 2012

Janina
Cultivar:

Chardonnay

Vineyards:

These vineyards have a north east aspect and are
up to 170 m above sea level, grown in the Peroldt
five-wire trellising system on Duplex Koffieklip
(“Coffee Stone”) and Estcourt soils. These
vineyards comprise about 9 hectares of the total of
55 planted.

Vinification:

Minimal intervention. That is the focus. Let the
Helderberg do the talking. Grapes picked nice and
early, cooled down to 1-3ºC before pressing. Soft
whole bunch pressing with overnight settling. Long
and slow fermentation in stainless steel tanks at
cool temperatures. Kept on lees for 4 months
before clarification and bottling.

Wine analysis:

Sugar: 3.5 g/l
Total acid: 6.1 g/l
pH: 3.38
Alcohol: 12.5 vol%

Winemaker’s description:

A true unwooded Chardonnay. Complex in the
sense that nothing is to obvious in the wine. Tight
and linear with extreme freshness. Hints of
minerality balanced with fresh citrus and straw like
flavours. All natural acidity, which gives a long
easy finish ….This wine will become more rich and
concentrated over the next year and can be aged
for up to 2-4 years.

Maturation potential:

Eikendal “Janina” is best drunk within the next 2-3
years.

Serving Temperature:

12oC -14oC in smaller white wine glasses.

Eikendal Vineyards Pty (Ltd),
P.O. Box 2261, Stellenbosch, 7601,

Republic of South Africa,
Tel.: +27 (0) 21 855 14 22,
Fax: +27 (0) 21 855 1027
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Unwooded Chardonnay 2011

Janina
Cultivar:

Chardonnay

Vineyards:

These vineyards have a north east aspect and are
up to 170 m above sea level, grown in the Peroldt
five-wire trellising system on Duplex Koffieklip
(“Coffee Stone”) and Estcourt soils. These
vineyards comprise about 9 hectares of the total of
55 planted.

Vinification:

Minimal intervention. That is the focus. Let the
Helderberg do the talking. Grapes picked nice and
early, cooled down to 1-3ºC before pressing. Soft
whole bunch pressing with overnight settling. Long
and slow fermentation in stainless steel tanks at
cool temperatures. Kept on lees for 4 months
before clari fication and bottling.

Wine analysis:

Sugar: 3.5 g/l
Total acid: 6.1 g/l
pH: 3.38
Alcohol: 12.5 vol%

Winemaker’s description:

A true unwooded chardonnay . Complex in the
sense that nothing is to obvious in the wine. Tight
and linear with extreme freshness. Hints of
minerality balanced with fresh citrus and straw like
flavours. All natural acidity, which gives a long
easy finish….This wine will become more rich and
concentrated over the next yearand can be aged
for up to 2-4 years.

Maturation potential:

Eikendal “Janina” is best drunk within the next 2-3
years.

Serving Temperature:

12oC -14oC in smaller white wine glasses.

Eikendal Vineyards Pty (Ltd),
P.O. Box 2261, Stellenbosch, 7601,

Republic of South Africa,
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