
 

POPULAR PREMIUM RANGE 

CHENIN BLANC   

The DaschBosch Popular Premium Range is an 
introduction to our premium category, delivering 
popular varietals in a modern style.  

STYLE Fresh and vibrant with dominant notes of 

green apple, white peach and vanilla on the 

nose. Crisp and zesty acidity on the palate 

with a full body mouthfeel.  

SERVING Perfect 

with creamy 

chicken and 

seafood dishes 

AGEING Ready for 

immediate enjoyment, 

but will benefit from 

ageing within the next  

1-2 years. 

VINEYARD INFORMATION 

Appellation : Western Cape South Africa 

Age of vines : 20 years 

Root stock : R110 and Paulsen 

Trellis System : Four wire extended Perold 

Soil Type : Glenrosa Soil (Weathered Soil) 

Irrigation : Drip irrigation 

HARVEST INFORMATION 

Type : hand- picked (early morning)  

Yield : 6 - 8 tons 

Date :  End February to beginning March 

Sugar : 23.8ºB 

VINIFICATION Grapes are picked at optimal 

ripeness, destemmed and crushed. The juice is 

then settled for clarification before 

fermentation. Fermentation takes place in 

stainless steel tanks at 15 - 16ºC over 14 days. 

The wine is then racked and matured on fine 

lees with weekly stirring to enhance texture 

and mouthfeel, before bottling.  

CHEMICAL ANALYSIS 

Alcohol ~ 14.1% 

Residual Sugar ~ 3.4g/l 

Total Acid ~ 6.1g/l 

pH ~ 3.37 


