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Sweet Chardonnay Viognier 2013

This deliciously sweet blend of Chardonnay and 
Viognier is made from the ripest grapes that we 
have on the farm. The Viognier component is har-
vested at extremely high sugar level, when the 
grapes are at least 35% sugar. The Chardonnay 
comes from shale soils which display delicious pear 
flavours.

Great with grilled seafood, fresh seasonal salad or 
Thai food

The wine displays bold pear and honey aromas on 
the nose. The palate is lusciously sweet. This is a 
great sipping wine, or a wine to drink with desert. 
Definitely a wine for people with a sweet tooth!

Vineyard

Tasting Notes
2013 was a tricky vintage for white grapes as we ex-
perienced an ill-timed thunder storm. This resulted 
in some rot so picking hat to be sped up to ensure 
healthy fruit. Despite this risk we managed to har-
vest very healthy fruit.

Vintage Conditions

Blend 
70% Chardonnay 30% Viognier

Analysis
Alcohol 13.2%   
Acidity 7.8 g/l        
pH 3.14
Residual Sugar 30 g/l Residual Sugar 30 g/l 

Tasting Note 
The wine displays bold pear and honey aromas on the 
nose. The palate is lusciously sweet. This is a great 
sipping wine, or a wine to drink with desert. Defi-
nitely a wine for people with a sweet tooth!

Grapes are harvested by hand for greater quality 
control. The wines are immediately destemmed and 
cooled. Skin contact was maintained for 4 hours, 
and then the grapes were carefully pressed in order 
to avoid bitter phenols, something that can really 
hamper Viognier. 

The Viognier was fermented until the remaining The Viognier was fermented until the remaining 
sugar levels were at 80 grams per litre. The Char-
donnay was fermented dry and then the compa-
nents were blended in a ratio of 70% Chardonnay 
and 30% Viognier.

Tel:  +27 23-615 1980          Fax:  +27 23-6152019          Email:  info@excelsior.co.za          Web:  www.excelsior.co.za

In The Cellar

Summary

Food Suggestions


