
Wine Story 

In the 18th century, a local Paarl 
doctor, Dr. A. L. de Jager, arguably 
Bloemcool’s greatest advocate, 
would prescribe Bloemkoolfontein 
wines for a range of ailments. This 
wine is made to soothe the most 
demanding palates.

Cultivar

Chenin Blanc and a 

small portion of 

Muscat (skins)

Tasting Note

Ripe apricot and pear, 
fresh hazelnut, herbs and 
fragrant rose petal on the 
nose. This stately ripasso 
style wine is in perfect 
harmony of vinous sweet-
ness, fresh acidity and 
surprising tannins. 

Winemaking info

Fresh fermenting Chenin 
blanc was "re-passed" and 
allowed to ferment for 4 
days on the skins of pressed 
straw wine (Chenin and 
Muscat) in a white wine 
version of the Italian 
"Ripasso" style used in 
Ripasso della valpolicella 
DOC wines. After 4 days on 
the skins, the grapes were 
basket pressed and fermen-
tation continued in 3rd 
fill french oak barrels for 
several months. The wine 
was aged for 8 months in 
barrels prior to bottling. 

VINTAGE

2015
Amount bottled

1171
Bottling date

12/11/2015
ANALYSIS

ALC 14,5
rs 5,14
ph 3,56
ta 6,3
va 0,96


