
MOUNTAIN RANGE
Chenin Blanc

Vintage: 2025 
Composition: 100% Chenin Blanc
Vineyard: Coastal Region
Analysis: Alcohol 13.5% | RS 2.6 g/l  | pH 3.51 | TA 5.9 g/l

Tasting Notes:
An expression of citrus, pear, and stone fruit aromas, with hints of honey
and a touch of minerality. The palate is perfectly balanced with a bright
acidity and rich structure. 
The wine finishes with a clean, zesty lift and a subtle saline edge. Perfect
with seafood, roast chicken, or simply enjoyed on its own

Winemaker's Notes:
Our Chenin Blanc is a blend of fruit from three key sites: old bush vines in
Wellington bring depth and structure, Stellenbosch adds freshness and citrus
lift, and Paarl gives the wine richness and ripe fruit character.
Fermented in a combination of stainless steel and older oak, with 3 months
on the lees, the goal was to let each vineyard shine while creating a balanced,
expressive wine. It’s a style that reflects both place and purity and one we
enjoy sharing.

 
FOOD PAIRINGS

FOOD: Will  pair well  with most seafood dishes,  goats cheese or
roasted pork belly.
 

 


