
 

  
  

GRAPE 

VARIETY 

 

Chardonnay 

COLOUR 
VARIETY 
 
Bright straw with green hues 

NOSE 
 Intense aromatics of melon, 
white peach, and grapefruit 
combined with tones of toasty 
oak 

PALATE 
 Fresh and lively, with rich 
flavours of peach, white stone 
fruit and grapefruit. The palate 
is creamy, opulent and textured 
and has delicate sweetness 
from oak complexity. Generous 
length and perfectly balanced.  
 

REGION 
VARIETY 
 
Cool Climate Limestone Coast, SA 

VINTAGE CONDITIONS 

 

Premium  

Sparkling Blanc de Blancs NV 
Zero Alcohol Wine 

Low Sugar, Low Calories 

The Limestone Coast has a climate well 
suited for growing Chardonnay, with 
warm summer days and plenty of 
sunshine allowing full fruit flavours and 
sugars to develop. This year we had a 
favourable ripening season, with mild 
days and cool nights allowing 
superlative flavour development 

PEAK DRINKING 
 Made for immediate enjoyment. 

FOOD MATCH 

White fish, Creamy mushroom pasta 

WINEMAKER 

Ashley Leon 

Nutritional Information Typical Values per 100mL 
Energy 90kJ / 21.5 Kcal 
Fat (total) <0.2g 
Of which saturates <0.1g 
Carbohydrate 5g 
Of which sugars 1.6g 
Protein <0.4g 
Salt 11  mg 

 


