
Wine Story 

Berg-en-dal is the name of the farm where these grapes are 
grown. Although not a classified old vineyard yet - it is 
the oldest block of Grenache blanc in the country. 
Piekenierskloof is a unique terroir synonymous with 
quality grapes (and export Citrus) -here the extreme 
difference between day and night temperatures aids in 
creating a healthy environment for dry-land vines.
When visiting this "Haasbek" vineyard (a vineyard with 
prominent gaps between vines) the concentration and
the quality of the fruit never ceases to amaze - A true 
fairytale in the glass.

Winemaking info

The grapes were harvested early morning by 
hand - cooled overnight and transported 
in crates to the cellar. Whole bunches were 
transferred to the press and the free run 
juice was left to ferment naturally in older 
French oak barrels. Aged on the lees for 9 
months in French oak before racking and 
bottling.

TASTING NOTE

Light straw colour in the glass with a 
golden edge. Notes of white peach, spice 
and citrud zest on the nose. The lengthy 
palate is made up of layers of sweet fruits 
perfectly rounded off with a salty finish. 

B E RG - E N - DAL  H A A S B E K

Cultivar

Grenache blanc 10 0% 

VINTAGE

2019

Wine of Origin

Piekenierskloof

Amount bottled

550
Bottling date

26/11/2019
ANALYSIS

ALC 13,5
rs 2
ph 3,29
ta 6,2
va 0,45


