
JOURNEY’S END  
V1 Chardonnay 2021 

 

100% Chardonnay BLEND COMPOSITION 

ORIGIN W.O. Stellenbosch 

IN THE VINEYARD The Grapes were picked from vineyard blocks 2C, 11 and 16D resting on soils consisting of the Oakleaf 
and Tukulu types. These two soils are closely related and express high clay content increasing the 
vineyards fertility. Water drainage is good creating a perfect medium for production of high-quality 
Chardonnay grapes. The decomposed granite content of the soil tends to add a flinty mineral element 
to the wine and the vineyards proximity to the ocean promises a subtle salinity. 
. 
 

TASTING NOTES 
Clear and bright, straw with a hint of green. The wine shows delicate citrus fruit and orange blossom 
characteristics. This is a fruit forward wine with a smooth pallet and zesty finish due to restrained 
malolactic fermentation. Well balanced with subtle lactone notes providing layered complexity. The 
natural incorporation of mineral and saline notes promises a unique coastal style Chardonnay which 
will reward patient cellaring. Drink now with potential aging until 2024. 
 WINE ANALYSIS Alcohol: 13.5 %   
Total Acidity: 6.8 
g/l 

pH: 3.42 
Residual Sugar: 3.76g/l 

IN THE CELLAR The grapes were handpicked before being brought to the cellar. They were sorted before being 
subjected to a combination of whole bunch and destemmed pressing programs. Only free run juice 
was used to produce this wine which was enzymatically settled before being moved into 300L French 
oak barrels for fermentation. 50% of the total blend was fermented from indigenous yeast strains 
with the other 50% being inoculated fermentations. Fermentation lasted between 20 and 35 days 
before the wine left to rest for an 8-month barreling period in 15% new oak and 85% second fill 
French oak. Malolactic fermentation was avoided creating a wine with great zestiness and good 
natural acidity. We fine the wine with bentonite which means our wine is vegan friendly. 
 
 

 


