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2015

Cultivar:
Chardonnay

Vinification:
Eikendal Chardonnay 2015 is made out 4 x different clones of Chardonnay – CY277, CY 95, CY 96 and CY 548. 
Each and every clone is grown in the specific way needed to ensure we maximise the profile this clone can offer us. 
Vineyards ranges from bush vine, bush vine/ post, VSP trellises and Guyot pruned. Plant density is from 5 000 
vines/ Ha to 10 000 vines/ HA. So everything in the vineyard is done to enhance complexity. Each block of 
Chardonnay is picked and vinified on it's own. Pickings ranges from 11.5% Alc – to 13.5% Alc with the blend 
ending at a mere 13.0%. Whole bunch pressed with all the fermentations started in tank before moved to barrel. 
All the batches are fermented 100% with wild fermentations to enhance the terroir in the wine. 500L custom 
made Burgundian oak is used with most of the barrels being untoasted to preserve freshness, length and 
tightness. 20% New Oak rest 2nd, 3rd and 4th fills. Wine was aged 14 months in barrel to ensure as much 
evolution on the wine as possible. 20% MLF was allowed to increase mouthfeel and complexity.

Wine analysis:
Residual Sugar: 3.2
Total acid: 6.9
pH:  3.31
Alcohol:  13.05

Winemaker's Description:
This wine is packed with freshness and hints of minerality, enriched with crisp, ripe pears, honeysuckle, orange 
peel, apples and honey. The palate is linear and features a tight minerality, with a creamy, fruity finish of great 
length.
The aim during picking and Vinification was to create a wine of freshness and elegance, without any overripe or 
overbearing flavours. The oak is well integrated and provides the perfect structure for the fruit components of 
the wine. This wine is as clean and pure as you will find. It is supported with some great minerality…beautiful 
length and tightness with a hint of richness on the palate. It like fresh mountain water and like I always say great 
Chardonnay will make you thirsty. 2015 is one of those vintages where the wine is built on all the small 
complexities of Chardonnay…all those little things you can touch but only dream off…

Maturation potential:
This wine is drinking well right now but also shows exceptional ageing potential. Give it 10 – 15 years and 
richness will develop in the bottle to add even more complexity. Enjoy with lightly grilled salmon, roast fowl, a 
creamy curry or just on its own.

Serving Temperature:
o o12 C - 14 C in smaller white wine glasses.
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Cultivar: 
Chardonnay

Vinification: 
The grapes were hand picked in three stages, ranging from 19.5B to 23B. The lot that was picked 
first, provided us with desired freshness and acidity, whilst the riper lots imparted fresh citrus fruit, 
structure and creaminess to the wine.  The grapes are cooled down to 1C for one day before whole 
bunch pressing. After fermentation, the wine was aged for 12 months in 15% new, 500L French oak 
barrels, custom-made by Frenchman Bruno Lorenzon, with the balance 2nd and 3rd fill. 

The barrel ageing process happened with minimum intervention and batonage, to preserve and 
harness the delicate characteristics of the wine. 

Wine analysis:
Sugar:  2.1 g/l 
Total acid:  5.7 g/l
pH:  3.46 
Alcohol:  13.10 vol.%

Winemaker’s Description: 
This wine is packed with freshness and hints of minerality, enriched with crisp, ripe pears, 
honeysuckle, orange peel, apples and honey.  The palate is linear and features a tight minerality, 
with a creamy, fruity finish of great length. 

The aim during picking and Vinification was to create a wine of freshness and elegance, without 
any overripe or overbearing flavours. The oak is well integrated and provides the perfect structure 
for the fruit components of the wine.

Maturation potential: 
This wine is drinking well right now but also shows exceptional ageing potential of up to 10 years 
after vintage. Enjoy with lightly grilled salmon, roast fowl, a creamy curry or just on its own.

Serving Temperature:
12oC - 14oC in smaller white wine glasses.



CHARDONNAY 2013

Cultivar:
Chardonnay

Vineyards:

These vineyards have a north east aspect and are up to 170m
above sea level. The grapes used in this wine come from three
blocks on the farm, trellised on a vertical shoot position system, all
planted with clone 95C.

Vinification:

The grapes were hand picked in three stages, ranging from
19.5°B through 23°B. The lot that was picked first, serves to provide
freshness and acidity, while the riper lots lend fresh citrus fruit,
structure and creaminess to the wine. The wine was aged for
eleven months in 35% new 500 liter French oak barrels, with the
balance second and third fill. The barrel ageing process happened
with minimum intervention and batonage, so as not to overshadow
the delicate characteristics of the wine. The wine spend 12 months
overall in the barrel.

Analysis:

Sugar: 1.8 g/l
Total acid: 5.3 g/l
pH: 3.4
Alcohol: 13.25 vol.%

Winemaker’s Notes:

The wine is packed with freshness and hints of minerality, followed
by fresh, ripe pears, honeysuckle, orange peel, apples and honey.
The palate is linear and features a tight minerality, with a creamy,
fruity finish of great length. The oak is well integrated and provides
the perfect structure for the fruit components of the wine.

Maturation potential:
This wine is now ready for drinking, but can be enjoyed for up to 10
years of further cellaring after vintage.

Serving Temperature:

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

Cultivar:  

Chardonnay 

Vinification:  

The grapes were hand picked in three stages, rang-

ing from 19.5B through to 23B.  The lot that was 
picked first, serves to provide us with freshness and 
acidity, while the riper lots lend fresh citrus fruit, 
structure and creaminess to the wine.  The grapes 

are cooled down to 1C for one day before whole 
bunch pressing. After fermentation, the wine was 
aged for eleven months in 20% new, 500L French 
oak barrels custom made by Frenchman Bruno Lo-
renzon with the balance second and third fill.  The 
barrel ageing process happened with minimum inter-
vention and batonage, so as not to overshadow 
the delicate characteristics of the wine. The wine 
spent 12 months overall in barrel, where afterwards it 
was carefully blended and bottled. 

Wine analysis: 

Sugar:  2.1 g/l  
Total acid:  6.1 g/l 
pH:  3.41  
Alcohol:  13.0 vol.% 

Winemaker’s Description:  

The wine is packed with freshness and hints of min-
erality, followed by fresh, ripe pears, honeysuckle, 
orange peel, apples and honey.  The palate is linear 
and features a tight minerality, with a creamy, fruity 
finish of great length.  The aim during picking and 
vinification was to create a wine of freshness and 
elegance, without any overripe or overbearing fla-
vours. The oak is well integrated and provides the 
perfect structure for the fruit components of the wine. 

Maturation potential:  

This wine is drinking well and can be enjoyed for up 
to 10 years of further cellaring after vintage.  Enjoy 
with lightly grilled salmon, roast fowl, a creamy curry 
or simply by its own. 

Serving Temperature: 

12oC -14oC in smaller white wine glasses. 
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Chardonnay 2011

Cultivar:

Chardonnay

Vinification:

The grapes were hand picked in three stages,
ranging from 19.5B through 23B. The lot that
was picked first, serves to provide us with
freshness and acidity, while the riper lots lend fresh
citrus fruit, structure and creaminess to the wine.
The grapes are cooled down to 1C for one day
before whole bunch pressing. After fermentation,
the wine was aged for eight months in 30% new,
small French oak barrels from the TDM cooperage,
with the balance second and third fill. The barrel
ageing process happened with minimum
intervention and batonage, so as not to
overshadow the delicate characteristics of the
wine.

Wine analysis:

Sugar: 2.0 g/l
Total acid: 6.1 g/l
pH: 3.41
Alcohol: 12.5 vol.%

Winemaker’s Description:

The wine is packed with freshness and hints of
minerality, followed by fresh, ripe pears, honey
suckle, orange peel, apples and honey. The palate
is linear and features a tight minerality, with a
creamy, fruity finish of great length. The aim
during picking and vinification was to create a wine
of freshness and elegance, without any overripe or
overbearing flavours. The oak is well integrated
and provides the perfect structure for the fruit
components of the wine.

Maturation potential:

This wine is drinking well now, and can by enjoyed
two to three years of further cellaring (and more)
after vintage. Enjoy with lightly grilled salmon, roast
fowl, a creamy curry or just on its own.

Serving Temperature:

12oC -14oC in smaller white wine glasses.
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