
 

 

 
 

CHENIN BLANC 2005 
AYAMA 

 
VINTAGE:  
2005 
ORIGIN:  
PAARL  
HARVEST DATE: 
FEBRUARY 2005 BY HAND 
BLEND INFORMATION: 
100% CHENIN BLANC FROM OUR VINEYARDS.  
BOTTLING DATE: 
AUGUST 2005  
CLIMATE: 
MEDITERRANEAN CLIMATE WITH MODERATE SUMMERS AND COLD, RAINY WINTERS.  
RAINFALL OF APPROXIMATELY 600 - 800 MM ANNUALLY. 
SOIL: 
PEDEBERG MOUNTAIN SANDSTONE, GRANITE AND SHALE. 
VINIFICATION:  
AFTER THE GRAPES WERE CRUSHED, THE MUST WAS FERMENTED WITH SELECTED YEAST 
AT 13 °C. ONCE FERMENTATION WAS COMPLETE, THE WINE WAS RACKED, FINED, 
FILTERED, STABILISED AND BOTTLED. 
SERVING SUGGESTIONS: 
A GOOD OPTION IS FISH OF ANY KIND AS IS GRILLED CHICKEN, CHEESE SOUFFLÉ, SEAFOOD 
PASTA AND GAMMON. 
TASTING NOTES:  
A STRAW APPEARANCE WITH EXCELLENT VARIETAL EXPRESSIONS. VERY INTENSE AROMAS, 
WHICH RANGE FROM COUNTRY HAY, FLORAL, TROPICAL FRUIT AND APRICOTS TO SPICE. 
PLENTY OF RIPE FRUIT FLAVOURS. THE HINTS OF RESIDUAL SUGAR ARE WELL BALANCED 
BY ACIDITY. INTENSE ROUNDED MOUTH FEEL, RIPE PEAR OPULENCE, LONG FINISH. FRESH. 
AGEING POTENTIAL 
DRINKING EXCEPTIONALLY WELL NOW AND WILL GAIN IN INTRICACY OVER THE NEXT TWO 
YEARS. 
PRODUCTION: 
150.000 BOTTLES.  
IDEAL SERVED AT : 
12-14° C. 
WINE ANALYSIS:           
ALCOHOL 14.72%  
RESIDUAL SUGAR 1.87G/L 
ACIDITY 6.69G/L 
PH 3.41 
PRODUCER COMMENT: 
WE WANTED THIS CHENIN TO BE RESPECTFUL OF AFRICA’S SOUL, A CONTINENT WHERE 
EVERYTHING IS SPIRIT, PASSION AND CONTRADICTION. YOU SHALL FIND IT TO BE DRY YET 
TEMPTING, ITS TONES FLORAL AND FRESH-FRUITY TO BOTH NOSE AND PALATE, BUT AT THE 
SAME TIME WARM AND COMPLEX. OUR FARM HAS A LEOPARD THAT LIVES IN THE 
MOUNTAINS, PROTECTED BY MEN. THIS CHENIN IS DEDICATED TO NATURE. TO A LEOPARD 
THAT PERHAPS, ONE DAY, WE SHALL BE LUCKY ENOUGH TO SEE. 


