for life’s lighter moments

RESERVE

Yin and yang.. Up and down. This way and that. Life's a juggle, and staying

ahead means you have to balance a thousand things. Are your scales

starting to tip? Balance is one of South Africa’s hip, hop and happening

wines. Fresh as the rainbow nation, here is a fun and fruity wine range

to restore your happy equilibrium.,

BALANCE RESERVE UNWOODED CHARDONNAY 2009

apellation
varieties
harvest date
analysis

vinification

comments

food pairing

Wine of Ongin - Westem Cape

95% Chardonnay 5% Viognier

March - Apnl 2009

Alc. 13% TA 58¢/l pH 3.3 R/Sugar4 g/l

Chardonnay was picked at 22.5° balling and fermented
in stainless steel at 15°C for 2 weeks. No malelactic
fermentation. Stored on the lees. Viognier was picked at
23° balling and fermented in stainless steel at 15°C for 2

weeks. No malelactic fermentation.

Intense peach and lemon flavours. Full bodied wine with
some citrus and peach aromas. Well balanced acidity and
a long after taste.

Chicken, fish, summer salad, pizza.



