
CREATION ESTATE COOL CLIMATE CHENIN BLANC

Imagine the vista: 50 hectares of virgin land, never planted 
to vines before. A unique little enclave of rolling hills and 

valleys with the Babylon Toren Mountain towering in the 
background and the glittering waters of Walker Bay only a 
few kilometres away. It is the soul of the land that inspired the 
name “Creation”. 
Carolyn and Jean-Claude Martin are the proud custodians to 
conserving the natural heritage. But Creation is also named for 
the exuberant spirit of innovation and creativity prevailing on 
the farm. The name is not only a tribute to the riches Mother 
Nature has bestowed upon the Hemel-en-Aarde Ridge, it also 
refers to the virgin land in which the Creation vines were 
established. And it is a promise of constant innovation.
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Star-bright with an abundance of exotic 
fruit, balanced by a crisp acidity.  
Clean, generous, refreshing.

VINEYARD
Situated high up the Hemel-en-Aarde Ridge near Hermanus, 
Creation’s vines climb the steep hills of Babylon Toren Mountain 
to a lofty altitude of 350 metres above sea level. Here they bask in 
generous sunlight, flourish in 450-million-year-old clay loam soils 
with decomposed Bokkeveld shale and dance in the cool breezes 
blowing in from the nearby Atlantic Ocean. During the annual growth 
period, temperatures rarely exceed 30° C, while the cool night index 
throughout the year is 12° C lower than the day-time temperature. 
All these factors result in full-flavoured grapes of outstanding quality, 
allowing for the creation of complex wines with length and depth.

VINIFICATION
Manual harvest in small 
crates. Gentle, whole-bunch 
pneumatic pressing, followed 
by spontaneous fermentation 
at 18 degrees in barrels, without 
malolactic fermentation. Matured 
in older French oak barrels on 
gross lees for 7 months.



TASTING NOTES
The most delicate shade of wild primrose with tinges of lime playing 
hide-and-seek in the glass. A bouquet of gentle ginger, tender 
tomato leaf, apple skin and honeycomb casts the first spell. On the 
palate the magic unfolds with crispy quince and fresh green apple 
flirting with the smoothness of coconut milk in the background. A 
cool-climate Chenin Blanc as remarkable in its purity as it is in its 
joyous complexity.

PAIRING SUGGESTION
Great choice with pork belly, smoked turkey, 
and salmon gravad lax. It stands up to a veal 
osso bucco or grilled veal chop.

CREATION ESTATE COOL 
CLIMATE CHEIN BLANC

Region Walker Bay

Classification Wine of Origin South Africa

Vintage 2020

Grapes 100% Chenin Blanc

Vineyard
Selected plots from the estate’s organically  
farmed vineyards

Soil Composition Clay

Vineyard Training Guyot

Density/Yield 55 hl/ha

Fermentation
Spontaneous temperature-controlled fermentation in 
barrels. Seven months maturation on gross lees in older 
French oak casks

Alcohol 13.5%

Residual Sugar 13.8 g/l

Acidity 6.1 g/l

PH 3.32 g/l

Free SO2 45 mg/l

Total SO2 110 mg/l
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