
WINE WINE OF ORIGIN SOIL
VINEYARD 

AGE
VINTAGE BLEND VINIFICATION MATURATION

TOTAL 
PRODUCTION 

(750ml)
ALC % pH TA RS

TOTAL 
SO2

WHITEBLACK VOOR-PAARDEBERG
DECOMPOSED 
QUATERNARY 

QUARTZ
15-20 YEARS 2018

MARZANNE - ROUSSANNE - 
GRENACHE BLANC (USUALLY 

EQUAL)
1064 12,5% 3,34 5,5 2,1 64

STELLENBOSCH 
OVC

BOTTELARY
DECOMPOSED 
QUATERNARY 

QUARTZ
1981 2018 CHENIN BLANC 1691 12,5% 3,22 5,6 3,4 87

PAARL OVC PAARL
SHALE WITH 

QUARTZ
1977 2018 CHENIN BLANC 1829 13% 3,45 5,2 2,3 75

REGION X OVC SWARTLAND

IRON RICH SAND 
WITH COFFEE 

STONE GRAVEL 
SUB-SOIL

1984 2018 CHENIN BLANC 2047 13,5% 3,42 5,3 2,7 77

PAARL ROOIWIJN PAARL
SHALE WITH 

QUARTZ
12-25 YEARS 2018 SYRAH +/-75%                

CINSAULT +/-25%
1605 14,5% 3,54 5,3 1,7 64

BLACK SWARTLAND

DECOMPOSED 
QUATERNARY 

QUARTZ/SHALE/ 
IRON RICH 

GRAVEL

20-40 YEARS 2018
SYRAH +/-75%                

CARIGNAN +/- 25% 2591 14% 3,56 5,4 2 56

SEVENTY BOTTELARY
DECOMPOSED 
QUATERNARY 

QUARTZ
20-40 YEARS 2018 CABERNET SAUVIGNON +/-75%   

CINSAULT +/- 25%
2397 14% 3,52 5,6 1,9 51

INTENSE SORTING. BASKET 
PRESSED. NATURAL 

FERMENTATION, 
TEMPERATURE CONTROLLED 

IN OLDER BARRELS

INTENCE SORTING PRIOR TO 
DESTEM. OPEN TOP NATURAL 

FERMENTATION. 25-50% 
SELECTIVE COMPONENT  
WHOLE BUNCH. MINIMAL 

PUNCH-DOWNS AND 
PROLONGED POST-FERMENT 
SKIN CONTACT UNDER CO2 

9 MONTHS ON 
PRIMARY LEES 

WITH NO 
BATTONAGE. OLDER 

BIG BARRELS 

15-16 MONTHS 
PARTIALLY IN 

225/300L FRENCH 
OAK BARRELS(NEW 
AND OLDER UP TO 5 

YEARS) & POST 
BLENDING IN 

1900L "STUKVATE"

THE AHRENS FAMILY


