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A picture-perfect example to show that premium South 

African Chenin Blanc needs to be counted amongst 

the noble white wines in the world. Outstanding! 
 

 

 

NAUDÉ — OLD VINE CHENIN BLANC 
 
 

 

Ian Naudé started his viticultural journey more than 30 years ago, working in vineyards and harvests around the globe 
without ever losing sight of his beloved South Africa, appreciating the diversity his country has to offer in terms of people, 
landscapes, and terroir. 

Together with internationally renowned South African viticulturist Rosa Kruger, Ian is a driving force behind the Old Vine 
Project that was started by Rosa and her partner André Morgenthal. To qualify as “Old Vines” or Heritage Vineyards, they need 
to be 35 years and older. These vines carry less fruit than a younger vineyard, most of Ian’s older vineyards yielding between 3–7 
tons per hectare. This depends on the soil, cultivar, the age of vineyards and if it is dry-land or irrigated. 

 

The Vineyard Winemaking 
Ian works closely with Rosa and about 12 growers in various 
regions of the Western Cape wine region — Stellenbosch, 
Darling, Durbanville, Swartland, and Paardeberg. The vines 
range in age from 35 years to 70. Grapes from each plot are 
vinified separately to retain the character of their specific 
terroir. Depending on the year, Ian will blend the same 
cultivar but from different terroirs to maximize the benefits 
of the South African diversity, focusing on helping each 
grape variety to reach its ultimate potential. 

 

Sustainable Practices 
(under the IPW guidelines) 

Respect The Soil: Plant cover crops between rows to eliminate 
erosion, manual harvest to minimize soil compaction, 
following organic principles to avoid the use of chemicals, and 
drip irrigation for the most efficient use of water resources. 

Ian believes and practices minimal intervention. Grapes 
are manually harvested and transported in small crates. He 
works with the natural yeasts with temperature controlled, 
spontaneous fermentation. The wine is left on fine lees in new 
and used barrels as long as possible. 
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Tasting Note: 

SKU: 

Region: 

Classification: 

Vintage: 

Grapes: 

Vineyard: 

 
Soil Composition: 

Vineyard Training: 

Density/Yield: 

Fermentation: 

 
Aging: 

Alcohol: 

Residual Sugar: 

PH: 

TA: 

Free SO2: 

Total SO2: 

837739 

Western Cape/Stellenbosch, Swartland, Durbanville 

Wine of South Africa 

2016 

100% Old Vine Chenin Blanc 

Selected premium plots in the best sites of the 

Western Cape 

Mainly decomposed granite, clay, and oakleaf 

Bush vines, 35 to 50 years old 

20 hl/ ha 

Spontaneous fermentation in 1st to 3rd usage 500 l 

French oak 

Fifteen months on fine lees in barrels 

12.5% 

1.5 g/l 

3.30 g/l 

6.0 g/l 

38 mg/l 

77 mg/l 

The nose of this wine displays a wonderful array of liquid minerals of crushed granite and chalk dust, 
complemented by peach stone, green apples. and fynbos. On the palate further mineral notes of wet pebbles, 
along with nuances of white crunchy pears, white citrus, and picante tangerine peel. In the sum a very 
harmonious, fleshy white wine with good depth. 

 

Pairing suggestion: 
The complexity and richness of this wine call for flavourful dishes such as scallops and fish in cream sauce, 
lobster, roasted pork belly, grilled poultry, and roasted butternut squash. 
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