
hyacinth  Chenin Blanc
Vintage: 2024 
Varietal: 100% Chenin Blanc
Country: South Africa 
Origin: Coastal Region 
Vines age: 40+ years old 
Soil Type: Decomposed Granite

THE WINE
Characterised by its vibrant acidity, complexity, and bright 
fruit flavours

WINEMAKER’S NOTES
Grapes were sourced from old vine grapes from the coastal 
region of the winelands. Grapes were pick in lugboxes. 
Grapes were pressed and left to settle in stainless steel. 
Fermentation occurred in older, neutral wooden vats and 
matured for 7 months.

TASTING NOTES
The 2024 growing season was a story of both quality and 
resilience! Citrus and apple aromas with stone fruits such as 
peach and apricot in the mouth, along with hints of white 
floral undertones. A long growing season and limited rainfall 
near harvest produced a wine with bright acidity, balanced 
minerality, and a light smoothness from spending a bit of 
time on its lees, and has a pale lemon hue in the glass.

ANALYSIS
Alcohol: 13.%      RS 2.56 g/L       pH 3.32

A modern winemaking approach to the most well known 
grape varieties of South Africa

www.hyacinthwines.com

https://hyacinthwines.com/

