
GRENACHE
BLANC

GRENACHE BLANC 2025 W.O. WESTERN CAPE

This refreshing wine opens 
with alluring aromas of juicy 
peach and white pear, 
complemented by delicate 
notes of citrus blossom and 
grapefruit that add vibrancy 
to the bouquet. The palate is 
fresh and elegantly layered, 
revealing subtle complexity 
with a touch of crisp Granny 
Smith apple. A smooth, 
well-rounded finish leaves a 
lasting impression of finesse 
and refreshing purity.

WINE DESCRIPTION

A portion of the wine 
was matured in oak for 
four months.

MATURATION

SERVING SUGGESTION

Savour now or cellar for up 
to two years from vintage.

CELLARING POTENTIAL

Alcohol: 14.0% v/v
pH: 3.27

Total acidity: 6.06 g/l
Residual sugar: 3.98 g/l

WINE ANALYSIS

www.kwv.co.za

Enjoy this wine on its own, 
with seafood, various 

white meat dishes, sushi or 
a variety of cheeses. It is 

best served chilled. 
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