PINOT GRIGIO 2025

Winemaker Bernard Claassen

Viticulturist Francois de Villiers

Cultivar 100% Pinot Grigio

Appellation Western Cape

Website www.stellenboschvineyards.co.za
Tel +27 (0) 21 881 8041

Located in Stellenbosch, the farm of Welmoed was first granted to
Governor Simon van der Stel in 1690. Over the years, many great
wines have been produced in the Welmoed cellar. Today, Welmoed

maintains its proud winemaking tradition.

VINIFICATION

The grapes were harvested at 21 to 23° Balling with minimum skin
contact and two days of settling before fermentation. Fermentation
took place at 13 and 15° Celsius in stainless steel tanks, with no wood
treatment. No malolactic fermentation was allowed. q\k

TASTING NOTES COLLE

Appearance
Pale yellow colour.

Nose
Expressive fruity aromas of melon and peach.

Palate
This wine delivers the ideal crisp and light taste of citrus that’s
perfect for a summer’s day. PINOT GRIGIO

FOOD PAIRING

An ideal wine for warm summer days. Brilliant with creamy
pastas or light seafood dishes.

H AFRICA

MATURATION POTENTIAL

Ready to be enjoyed now or in the next two years.

Alcohol 12.5% by volume
Residual sugar 3.1g/
Total acidity 59¢/

CHEMICAL -
ANALYSIS pH e h
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	CHENIN BLANC 2025
	Winemaker            Bernard Claassen Viticulturist           Francois de Villiers Cultivar                 100% Chenin Blanc Appellation           Stellenbosch  Website                 www.stellenboschvineyards.co.za Tel                         +27 (0) 21 881 8041
	Located in Stellenbosch, the farm of Welmoed was first granted to Governor Simon van der Stel in 1690. Over the years, many great wines have been produced in the Welmoed cellar. Today, Welmoed maintains its proud winemaking tradition.

	VINIFICATION
	Fruit is harvested at optimum ripeness (21 - 23ºB) with minimum skin contact and two days of settling of juice prior to fermentation. Fermentation took place in stainless steel tanks at temperatures of 13 - 14ºC. After primary fermentation, the wine is kept on its primary fermentation lees for two months which will add to the boldness and complexity of the palate. No wood treatment.

	TASTING NOTES
	Appearance Soft green colour.  Nose Succulent aromas of guava, fresh green apples and limes.  Palate A fresh and fruity wine with good acidity.

	FOOD PAIRING
	Excellent served with a light smoked salmon and  cream cheese salad or snoek paté.

	MATURATION POTENTIAL
	Ready to be enjoyed now with the potential to age for two years.
	Alcohol                       13.2% by volume Residual sugar                            3.6 g/l  Total acidity                                5.9 g/l  pH                                                   3.38

	CHEMICAL ANALYSIS
	VINIFICATION
	Fruit is harvested at optimum ripeness (21 - 23ºB) with minimum skin contact and two days of settling of juice prior to fermentation. Fermentation took place in stainless steel tanks at temperatures of 13 - 14ºC. After primary fermentation, the wine is kept on its primary fermentation lees for two months which will add to the boldness and complexity of the palate. No wood treatment.

	TASTING NOTES
	Appearance Soft green colour.  Nose Succulent aromas of guava, fresh green apples and limes.  Palate A fresh and fruity wine with good acidity.

	FOOD PAIRING
	Excellent served with a light smoked salmon and  cream cheese salad or snoek paté.

	MATURATION POTENTIAL
	Ready to be enjoyed now with the potential to age for two years.
	Alcohol                       13.2% by volume Residual sugar                            3.6 g/l  Total acidity                                5.9 g/l  pH                                                   3.38
	Located in Stellenbosch, the farm of Welmoed was first granted to Governor Simon van der Stel in 1690. Over the years, many great wines have been produced in the Welmoed cellar. Today, Welmoed maintains its proud winemaking tradition.

	VINIFICATION
	The grapes were harvested at 20-21° Balling to preserve its primary fruit characters, fresh acidity and strawberry pink colour profile. Skin contact took place on the skins for approximately two to four hours, until desired colour was extracted. The juice was separated from the skins and completed its primary fermentation stage at 14° – 16° Celsius in stainless steel tanks. After fermentation, the wine was protein- and cold stabilised prior to bottling.

	VINIFICATION
	The grapes were harvested at 21 to 23° Balling with minimum skin contact and two days of settling before fermentation. Fermentation took place at 13 and 15° Celsius in stainless steel tanks, with no wood treatment. No malolactic fermentation was allowed.

	TASTING NOTES
	Appearance Pale yellow colour.
	Nose Expressive fruity aromas of melon and peach.
	Palate This wine delivers the ideal crisp and light taste of citrus that’s perfect for a summer’s day.

	VINIFICATION
	Grown within 15km from the Atlantic Ocean, our Pinot Grigio grapes are handpicked at optimal ripeness during the early morning hours. Slow cool fermentation follows 12 hours of skin contact and is bottled after spending two months on the lees.

	TASTING NOTES
	This sparkling Pinot Grigio is a pale straw colour, with expressive aromas of orange blossom, green apple, and peach. The palate is crisp and perfectly balanced with a lively acidity. The finish is clean and dry with creamy hints of white pear.

	VINIFICATION
	The grapes were harvested at 23° to 25° Balling at the end of February and early March. Fermentation took place at 24° to 27° Celsius in static red fermenters, followed by a two-day cold soak to achieve an intense extract. Malolactic fermentation and maturation took place in stainless steel tanks with selected medium toast French oak staves for approximately eight months.

	TASTING NOTES
	Appearance A deep red colour.
	Nose This wine displays multiple layers with aromas of mulberries, plums and vanilla.
	Palate A refined palate with notes of black berries, cherries and a hint of mint, complemented with soft ripe tannins.

	VINIFICATION
	The grapes were harvested at 23° - 24° Balling in early to mid-February. Fermentation took place on its skins for approximately five days at 25° - 28° Celsius within static red fermenters. Skins were pressed off prior to dryness to retain its soft ripe tannins and avoid any unnecessary varietal tannins. Malolactic fermentation and maturation took place in stainless steel tanks with 2g/lt of selected medium toast French oak staves for approximately eight months.

	TASTING NOTES
	Appearance Deep ruby red colour. Nose This blend has a nose brimming with blackcurrant and raspberry, complemented with a hint of spice. Palate A light oak treatment complements the supple fruit flavours on the palate and adds to a lingering finish.





