
2020 Mullineux Straw Wine

Variety: 100% Chenin Blanc 

Bottling Date: 3 March 2021

Production: 1 212 cases

Wine of Origin: Swartland

Vineyard Details: 

Hailing from two of our best old vine vineyards with the freshest acidity, this Chenin Blanc is 

grown on a 39-year-old Schist soil vineyard on Kasteelberg and a 43-year-old Granite soil 

vineyard on the Paardeberg, both of which are dry land farmed.

Date(s) Harvested:

Grapes were harvested between the 28th January and 4th February 2020.

Yields:

5 tons/ha = 30 HL/ha.  Final yields after drying: 100L/ton = 6HL/ha.

Winemaking:

The Grapes were hand-harvested at a normal ripeness level of 23° Brix and then left to dry in the 

shade outdoors for 2-4 weeks. This allows moisture to evaporate naturally from the berries, 

concentrating sugars, acids and flavour.  When the grapes were shrivelled half-way to becoming 

raisins they were crushed and pressed whole-bunch and racked to old 225L barrels.   Natural 

yeast fermentation took 11 months for this vintage and we let it stop naturally when the yeast 

couldn’t ferment any further.  This long, slow fermentation created layer upon layer of complex 

flavours.  After the barrels were racked and blended, the wine was bottled unfiltered and 

unfined.

Maturation:
This wine was aged for 12 months in old (minimum 5th fill) 225L French oak barrels.

Tasting Note:

Watch this beautifully viscous gold wine reflect the light as you swirl your glass.  This fleshy yet 

focused sweet wine evokes notes of Cape gooseberry-compote and dried apricots, with enticing 

marmalade, marzipan and honey aromas.  The complex layers of the intense mouth feel are 

balanced by a Granitic freshness reminiscent of wines grown in these ancient soils.   Best served 

chilled at 9 to 11 °C. 

Technical Details at Bottling: 

Alcohol 7.50 %  -  RS 362 g/l  -  TA 10.2 g/l  -  pH 3.46
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