FLAVOURS FOOD PAIRING
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Chenin Blanc
2026

chicken pie with a roasted root

mushroom & cream  vegetables
sauce
PROFILE
alcohol: 13.43 % vol
recommended
titratable acidity: 6.6 g/L .
serving
pH:3.25 temperature
residual sugar: 1.9 g /L & 12 °C
VITICULTURE age of vine:

Bush vines

&} deep loamy soils

(fs_} south-east row direction

&} optimal use of sunlight without
leaving the grapes in direct sun



