
 

 

 

RANGE BACKGROUND Nederburg’s premium wines are 

accommodated in The Winemasters ensemble, named to honour the long-

established tradition of winemaking excellence.  These classically styled, 

food-friendly wines with refreshing fruit flavours, elegance and finesse, 

treasure the integrity of our grapes in every step of the wine-growing and 

winemaking journey.  Every glass demonstrates an unwavering commitment 

to world-class vineyard and cellar skills.  

 

VINEYARDS The grapes were sourced from vineyards in the 

Durbanville, Paarl and Darling areas.  The vines, ranging in age from 10 

to 15 years and situated on mostly south to south-westerly facing slopes, 

received supplementary drip irrigation. Grafted onto phylloxera-resistant 

rootstocks Richter 99 and 101, the vines yielded an average of 8 to 10 tons 

per hectare. 

 

WINEMAKING The grapes were harvested by hand at 22º to 24º Balling 

during February and March.  After settling, the clean juice was racked 

prior to fermentation and inoculated.  Once fermentation was under way, 

the fermenting juice was transferred to a combination of new and second-

fill French oak barrels, where the wine remained on the lees for a period of 

six months. 

 

CELLARMASTER Razvan Macici 

 

WINEMAKER Natasha Boks 

 

COLOUR Lemon green 

 

BOUQUET Aromas of stone fruit and citrus with vanilla oak notes in the 

background. 

 

PALATE Refreshing with citrus and apricot flavours and a creamy 

texture. 

 

FOOD SUGGESTIONS Excellent served with Thai and other oriental 

dishes as well as smoked salmon, grilled fish and dishes with cream-based 

sauces. 

 

 

 

 

 

 

RESIDUAL SUGAR 3,73 g/l 

ALCOHOL 14, 00% 

TOTAL ACIDITY 5,78 g/l 

PH 3, 34 

CHARDONNAY 2015 


