
STEEN,  DONKIESBAAI

Vintage 2023

DONKIESBAAI

ATTRIBUTES

Origin

South Afr ica

Variety

Chenin Blanc

Malolact ic Fermentat ion

Part ial

Bott le Size

75cl

Vegetar ian

Yes

Winemaker

Duran Cornhi l l

F ining Agent

Bentonite

Closure

Cork

Region

Piekenierskloof

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

14.2

Residual sugar

1.4

pH

3.53

Acidity

5.7

From the  ho l iday  home of  the  Engelbrecht  fami ly
where  crayf i sh  and  a  co ld  g lass  o f  S teen  (Chen in
Blanc )  i s  par t  o f  the  h is tory  that  i s  Donk iesbaa i .

TASTING NOTE

Complex aromas reveal themselves on the nose: candied lemon peel,
pineapple, honeysuckle, beeswax, cream and shortbread. On the palate,
l ively acidity carries the fruit,  with texture and layers of flavour expanding
on the palate. A clean yet mouth-watering finish.

V I N I F I C A T I O N  D E T A I L S

The grapes were harvested on six dates, with different picks providing a
range of aromatic characters. Two early picks bring fresh acidity. Two
middle picks added great balance and perfectly ripe tropical fruit
characters. The final two picks of smaller bunches and berries added deep
concentration and palate weight to the resulting wine. The Steen is then
made up of separate components: 75% is fermented in French oak then
matured in a combination of new and seasoned 500l barrels. 25% is
fermented spontaneously and matured on the lees in concrete eggs.

AWARDS DWWA: Silver
Platter: 92 pts
Wine Spectator: 92 pts


