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On the South Western slopes of the iconic Paarl Mountain lies the beautiful
Landskroon Wine Estate.

Five generations of passionate winemakers have contributed to making
Landskroon one of Paarl’s leading wine brands.

The current cellarmaster, Paul de Villiers, proudly continues this heritage as
the 5th generation of the family at Landskroon.

CELLARMASTER: Paul de Villiers

WINEMAKER: Michiel du Toit

ASSISTANT WINEMAKER: Dani Brown

ORIGIN: Paarl

CULTIVAR: 100% Chenin Blanc

ANALYSIS: ALC.12.00% R.S. 1.90g/1 T.A. 6.00g/1 PH. 3.31
VINIFICATION: Grapes were harvested at 22°B.

Free run juice, together with light pressings were settled for 48 hours

before racking to fermentation tanks. Slow cold fermentation at 12°C.

MATURATION: Unwooded

BOTTLING DATE: 17 May 2021

To be enjoyed while young and fresh.

A medium-bodied wine. Crisp, dry and refreshing
with tropical flavours of lemon, lime and white peach.
A wine for everyday enjoyment and as an
accompaniment to salads, fish and white meat dishes.
Serve well chilled.
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