
This wine has tropical fruit aromas with a fresh, crisp finish.

Viticulture

Origin: Coastal region

Soil type:  Mostly decomposed granite

Harvesting time:  February 2020

Yield:  10 tons per hectare

Vinification

Balling: 23º B at harvest 

Fermentation: Cold fermented in stainless steel tanks, 
with selected yeast strains.  

Oaking: No oak used

Technical Analysis

Alcohol 13,5 %
Total acidity  6,0 g/l
pH 3,5
Residual sugar 4.0 g/l

Pearlstone Chenin Blanc 2020


