
 

 

 

  

NAUDÉ OLD VINES RANGE  

SOUTBOS White Blend 2023 
A wise old Greek winemaker once told me: “Your job is to take 
a photo of this vineyard (ecosystem) and put that in a bottle”  
 

 

BACKGROUND 
Composition:   83% Chenin Blanc / 17% Colombard 
Origin:    Western Cape (Vredendal) 
Vine Plant Date:  1983 (Colombard) / 1988 (Chenin Blanc) 
Soil:    Sand 
 
 
CLIMATE / SEASON 
A cool season and moderate weather conditions in most regions during harvest time slowed down ripening, which gave 
vines the opportunity to develop stunning flavour and colour. Harvest time was delayed by 10 to 14 days this year.  The 
2022 wine crop is more than 5% less than the 2021 season, but still larger than the five-year average. 

 
Early cultivars were harvested at good flavour and sugar concentrations, 
with lower acidity and higher pH. Later cultivars benefited from dry, 
moderate temperatures during ripening, which led to full ripening at good 
sugar and alcohol levels. 
 
As there is no mountains or hills in that area, a salty air blows in from the 
ocean - roughly 35km away – during the evenings.  This creates a fogginess 
that lingers during the night and when the sun rises the next morning, a 
Kelpy seaspray is left behind and eventually is dried by the hot sun on the 
vines. This results in the salinity that can be tasted. 
 
 

WINEMAKING & VINIFICATION 
The soil is 100% sand and with that comes the opportunity to make use of 
flood-irrigation whereas the whole vineyard gets flooded, allowing the water 
to filter down through the sand into the deep roots of the vine. 
Picked in small crates, from the truck and straight into whole-bunch 
pressing. Natural fermentation started after about 3 days.  Thereafter wine 
was kept on the lees for as long as possible, because that is where the 
“magic” happens as complex flavours and texture develops. Because nature 
has already done the work, the winemaking process is kept as natural as 
possible with minimal interference.  
 
 

TASTING NOTES 
SOUTBOS is a super elegant and complex white blend of West Cost Chenin 
Blanc and Colombard. On the nose some citrus, melon, guava notes 
followed by green herbs, all creating an integrated harmony between the 
components.  On the pallet, the fruity aromas of melon, pineapple, and a bit 
of guava that are much riper but not over-ripe, again followed by savoury 
green herbs.  A dry minerality balances the truffle-type aromas with amazing 
sea kelp and salinity.  The finish is elegant and seamless asking for more. 
 

 
ANALYSIS 

Alc. 12%  |  RS  1.76 g/L  |  TA  6.07 g/L  |  pH  3.44 g/L  
 

AGEING POTENTIAL 
10-15+ years. 
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