P RODUCED

AND

B OTTLED

BY
|

|

De Wet Family
VIOGNIER

Viognier is a rare variety from the Rhone Valley, France. It likes the sun and
needs to be fully ripe to express the exo�c ﬂavours of the grape. We have
planted Viognier on North facing slopes to maximize sun exposure and the
site is protected from the cooling Southerly breezes. It is the ho�est terroir
on Excelsior. We only start picking when the grapes taste like apricots.
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 bi�er
phenols, something that can really hamper Viognier. The wine was then
cold fermented for 15 days at temperatures of 15° Celsius.
Aging
Lees contact was maintained for 3 months in order to give greater fullness
to the ﬁnal wine. A�er fermenta�on a late harvest Viognier por�on was
blended back into the wine for further richness.
Vintage Condi�ons
2020 was a par�cular diﬃcult �me for the wine industry but it gave us more
�me to focus on our vineyards at Excelsior. We had good rainfall and near perfect
condi�ons that gave an above average yield with extremely high-quality wine
that you will undoubtedly enjoy. This 2021 vintage is truly something special.
Blend

100% Viognier

Analysis

Alcohol: 13.9%
Acidity: 6.5 g/l
pH: 3.06
Residual Sugar: 5.9 g/l

Winemaker’s notes
Subtle ﬂavours of lemon and peaches linger on a complex palate.
Full-bodied elegance makes this a wine of substance.
Food pairing by in-house chef
Tender juicy Cordon Bleu with Almondine sauce.
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NOT FOR SALE TO PERSONS UNDER THE AGE OF 18.

