
MOEDERKERK CHARDONNAY,  THE STELLENBOSCH
RESERVE

Vintage 2022

STELLENBOSCH RESERVE

ATTRIBUTES

Origin

South Afr ica

Variety

Chardonnay

Malolact ic Fermentat ion

Part ial

Bott le Size

75cl

Vegetar ian

Yes

Winemaker

Roelof Lotr iet

Fining Agent

 

Closure

Screw top

Region

Stellenbosch

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

13.4

Residual sugar

2.4

pH

3.38

Acidity

5.7

The Moederkerk  (Mother  Church) i s  a  landmark
bu i ld ing  in  S te l lenbosch ,  a  tower ing  example  of
neo-Goth ic  a rch i tecture  completed  in  1863  by
arch i tect ,  Car l  Ot to  Hager .

TASTING NOTE

This Chardonnay has an immediately expressive floral perfume of
chamomile and elderflower, backed up by lemon curd, white peach, and
poached pear. Soft and textured on the palate, with a well-integrated
acidity that balances the juicy, mouth-fill ing fruit flavours. Lemon and white
peach follow through from the nose, with subtle notes of butter and
shortcrust from the judicious use of oak.

V I N T A G E  C O N D I T I O N S

Winter conditions were ideal with good rainfall supplementing water
reserves, and resulting in steady growth. This provided an excellent
foundation for the 2022 vintage. Cool and wet conditions throughout the
spring and early summer made the vintage challenging in the vineyard,
which was counteracted by a hot January. Ripening was slow, allowing for
phenolics and flavours to develop.

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

Grapes are hand harvested then 100% whole bunch pressed. 65% of the
wine is fermented in oak barrels and the remainder in stainless steel tanks.
Lees stirring is performed once every three weeks, and partial malolactic
fermentation is allowed, to add texture and character to the wine.
Maturation takes place for six months in French oak barrels, using 15% new
oak

AWARDS DWWA: Silver


