
Wine Story 

Bergbok means 'Mountain Goat' in 
Afrikaans, and is a regular sighting up 
on the higher slopes of the Chenin and 
Grenache Blanc vineyards from which 
this wine was crafted. Without a doubt, 
our talented hand-harvesters have had 
to adapt to be as sure-footed as the 
bergbokke that roam our hills, sharing 
a love for the fynbos-covered habitat 
and taste for the fruit of the vine. 

Cultivar

Grenache blanc 59%

Chenin blanc 41%

Tasting Note

Both Chenin and Grenache Blanc 
are perfectly suited for growing 
in the soils of Paarl, and this 
refined style of wine most 
certainly goes against the 
standard grain. With fresh 
apricot, orange blossoms and 
lemon zest on the nose, the 
savoury and complex palate 
reflects a grainy texture aquired 
from skin-contact during the 
winemaking process. Well-round-
ed and pleasantly odd, this wine 
rewards the drinker when given 
time in the glass to unfold. 

Winemaking info

The Chenin blanc and Grenache 
Blanc were picked by hand and 
gently destemmed allowing the 
whole berries to fall directly into 
stainless steel tanks. Each batch 
was naturally fermented separately 
on the skins for 4 days before 
draining off the free run wine and 
basket pressing the skins. The wines 
finished their fermentation in 225L 
5th fill french oak barrels. The 
wine matured in barrels for 10 
months before bottling unfined 
and unfiltered.

VINTAGE

2017
Wine of Origin

paarl

Amount bottled

810
Bottling date

31/01/2018
ANALYSIS

ALC 14
rs 2,5
ph 3,4
ta 5,3
va 0,46

B e rg b o k


